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You know the story. The mild weather lulls some of You grasshoppers, however, depend totally on
us into a sense of security. Then, before we know it, last winter's expensive and limited methods—or you 
winter blasts in to find us unprepared. don’t wise up and order your Buck Stove until after
If you re an ant, you ve assessed your heating the pond freezes over. By then, of course, you may
situation and your budget situation. If you're a smart have to wait for the supply to catch up with the demand,
ant, you ve already ordered your Buck Stove. (The You may even have to hock your fiddle to pay the 
genius ants got their Buck Stoves last year.) Smart ants heating bills.
face the winter season with confidence, a supply of Don't hang with the grasshoppers unless you
hardwoods stacked nearby and a pocket full of money need problems this winter. See us for wood-burning
that they won't have to spend on high heating bills. wisdom that can keep you snug. As a bug.
DON'T FIDDLE AWAT THE SEASON, 
GET YOUR DUCK STOVE DEFORE
v ■ f j •, / *
Enjoy all the benefits of country living! 
Let Farmstead Magazine show you how...
If you’d like to grow a terrific garden, 
heat your home with wood, and enjoy 
a healthier way of life all year ‘round, 
subscribe to Farmstead Magazine and 
find out how-to:
grow fruits, grains and vegetables of all kinds •  raise goats, sheep, rab­
bits, pigs, cattle, ducks and geese •  forage and prepare edible weeds, 
mushrooms, wild flowers and fruit •  heat with wood •  build a stove, 
woodshed, chimney, cold-frame or fence •  make soap, feather pillows, 
Christmas wreaths and other crafts you can sell •  plant by the signs •  
tap maple trees •  dig a farm pond •  befriend beneficial birds and bugs 
•  can, preserve and store family foodstuffs •  keep bees •  fish for 
crabs, mussels, horned-pout and smelt •  birth your baby at home •  
sZ i* cook up a kitchen-full of healthy and delicious country- 
tested recipes... AND that’s just for openers!
Farm stead M agazine is a unique 
publication for gardeners and small 
farmers everywhere. Each issue is a 
storehouse of practical, commonsense 
information. In addition to the variety of 
articles, there’s a bookstore section, in­
terviews, book reviews, plenty of 
original illustrations and a touch of 
humor now and then. So if you’re look­
ing to become self-reliant and improve 
your lot Farmstead belongs in your 
home.
Subscribe Now & Save
For just $7.00 a year you get six BIG bimonth­
ly Issues (you’d pay $9.00 on the newsstand). 
Or subscribe for two years for only $13.00... 
that means even BIGGER SAVINGS off the 
single copy pricel
Money back guarantee: If at any time you’re 
not completely happy with Farmstead, you 
may cancel your subscription and receive a 
full refund for all undelivered copies.
Farmstead Magazine f79
Box 111 Freedom, Maine 04941
Please
enroll me as a subscriber to Farmstead.
I enclose payment for:
□  $7.00 (One Year) □  $13.00 (Two Years)
□  $18.00 (Three Years) □  Bill me later.
Name ....................................
Address .................................
City ......................................
State ............................. Zip
Every September since 1916—allowing for a 
flood, a hurricane, and two world wars—the 
Eastern States Exposition has opened its gates on 
the latest developments in Northeastern farm­
ing. Tb the many thousands of visitors to the Big 
E the new things are important', but nothing is 
more interesting than the animals—animals for 
show, for work, or just for fun. All of us at Blue 
Seal Feeds share this interest. It’s not just that 
Blue Seal is the Official Feed at the Big E; there’s 
no other place where—or time when—we can 
meet as many animal lovers. Again this year we 
have an animal exhibit in the Farm-O-Rama 
Building . . . animals at play aroupd our famil­
iar “country store” and lots of free advice about 
the care and feeding of animals—your animals.
So come see us at the Big E and let’s get acquainted.
Look for the name of your Blue Seal Dealer in the 
Yellow Pages under Feed Dealers.
F E E D S
Lawrence, Mass. 01842
Pioneers in animal nutrition since 1868.
Chatham, N.Y. •  Watertown, N.Y. •  Bainbridge, N.Y. e Augusta, ME e Brandon, VT •  Rlchford, VT
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Dear FARMSTEAD,
First. I read your article on the 
“Family Cow” and really enjoyed it. 
We have a small Jersey and just love 
her! So much in fact, that we’re 
considering buying another. My advice 
to anyone looking to buy any type of 
livestock is to call your cooperative 
extension service. They’re a wealth of 
information! We were lucky with our 
cow. We bought her from some friends 
who were moving away, so we knew all 
about her and had been buying milk 
from them. We also have two dairy 
farms just up the road and they have 
been a great help.
Second. I enjoyed your article “The 
Truth About Beans.” We are big dry 
bean fans! We grew so many dry navy 
pea and red kidney beans last year, 
that we’ve got enough to last us all this 
winter! One thing I do not agree with:
L etters
we save our bean seed every year and 
have had no trouble with pests or 
diseases. We save our dry bean and 
string bean seed. We do practice crop 
rotation, though. To us, one big step to 
self-sufficiency is to raise your own 
garden seeds. Naturally, there are a lot 
of vegetables you can’t do that with, for 
lack of space, but there are a few. One 
book that has helped us is “Raising 
Your Own Garden Seeds” from 
Johnny’s Selected Seeds, Albion, 
Maine. So, that’s the only thing I 
disagree with in that article.
Third. I enjoyed your article on the 
Amish people. I was born and raised in 
Iowa and they were an accustomed 
sight.
Fourth. I am looking for a magazine 
called “The Jersey Journal” about 
Jersey cows. I saw an advertisement 
once a long time ago, but not since. If 
anyone knows where to subscribe to it, 
please let me know.
Thank you.
Deby McLain 
RFD 1
Harrison, Maine 04040
Dear FARMSTEAD,
Could you help us? We purchased a 
pure bred Scotch Highland heifer. We 
have papers to re-register. However, 
the address on the papers is old and the 
letter was returned to us.
Could you or one of your readers tell 
us the current address of the Associa­
tion? Also, we are having trouble 
finding a bull or semen to have her 
artif'cially  bred. Any suggestions 
would be appreciated. Thank you.
Shirley Michili 
’ Box 177 - Old Rt. 20
E. Nassau, New York 12062
CREDITS
We failed to give proper credit as 
follows:
“A Movable Heap” (Early Summer, 
1979) by Annie Proulx and Lew 
Nichols.
Ink drawings for “Raising Guinea 
Birds” (Summer, 1979) by Lea Eggle­
ston.
MAINLINE CONVERTIBLE
FOR ALL-SEASON UTILITY!
THE WORLD’S BEST VALUE 
ATM AINLINE <© VSUSSSSXi 
1978 PR ICES!B ETTER  by DESIGN! 5-8-10 hp GAS 8 hp D IESEL M O D ELS AVAILABLE
Why does Mainline deliver more value? 
• Easiest handling • Multi-use converti­
ble design • No belts-No chains 
> Superior totally automotive design 
and • NO new price increases 
since September 1978! But cur­
rent supplies are dwindling /  
and prices will increase /  
soon! Write today for /  
more factual infor­
mation!
MOWING 
HARVESTING
ALL WITH ONE 
MACHINE the 
CONVERTIBLE MAINLINE!
OF MAINLINE ATTACHMENTS! ■
WRITE TODAY FOR THE 
ROTARY TILLER COMPARISON 
CHART & MAINLINE S 60 
FEATURES THAT ARE FACTS!
CENTRAL STATES MAINLINE
o f NORTH A M E R IC A  
BOX 348A LONDON. OHIO 43140
W aterless, Odorless, Composting Toilets
Examine our complete range of systems from largest to smallest, oldest to newest, and most 
passive to most sophisticated systems on the market today. We’ve installed systems in homes, 
on islands, and in condominiums so we can help you choose the system most suitable for 
your needs based on size, cost and operation. On display are:
■ CLIVUS MULTRUM ■ TOA-THRONE ■ HUMUS ■ BIO-LOO ■ and the new ENVIROLET. 
ALTERNATIVE SYSTEMS, Tasker Hill, Conway, NH 03818. Russ & Joan Lanoie 603-447-5266 for appt.
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Save yourself time and money...
with these unique lawn and garden helpers
Leaf Hauler
We’ve found a better way to clean up 
leaves and debris from your yard.
Leaf Hauler’s woven burlap fiber is 
tougher and more economical than 
plastic bags. Use it to protect plants or 
to keep tools handy while you’ re work­
ing outdoors. Or think of other uses. 
It’s the ideal lawn and garden helper! 
8'x8', only $10.99; 10'x10\ just $13.99.
Log Tote
High Branch Tree Saw
Cutting hard-to-reach limbs is 
quick, safe and inexpensive 
with this perfect tool. Just toss 
the weight pouch over a limb, 
position the flexible steel 
cutting cable and pull on each 
end of the polypropylene rope 
to cut a branch. Homeowner 
Model (cuts branches 25-30 
feet high), only $17.95. Profes­
sional Model (for branches up 
to 40 feet high), only $25.95.
Horticultural
Supply
Company
P.O. Box 936, Dept. FA 
M edia, PA 19063
Give up the back-wrenching, grimy job 
of gathering firewood and kindling by 
the armful. The Log Tote w ill haul 
loads of firewood without fuss or muss. 
Unfold it and it ’s a roomy bag for gath­
ering kindling. Ideal for weeding and 
yard clean-up, too! Made from 
authentic South American coffee-bean 
bags. Only $9.95.
r
YES, I’d like to save time and money with these unique products. Please 
send me the following:
Leaf Hauler(s):-----8 x8', $10.99 ea.................................................. $______
-----10'x10', $13.99 ea............................................... $-----------
High Branch Tree Saw(s):----- Homeowner Model(s), $17.95 ea. $-----------
------Professional Model(s), $25.95 ea. $-----------
Log Tote(s):----- $9.95 ea................................................................... $______
SUBTOTAL $_______
POSTAGE & HANDLING—-Add 10% of S U BTO TA L.................................... $________
PA residents add 6% sales ta x ........................................................................... $ ______
TOTAL ENCLOSED $__________
□  Master Charge (Interbank _ _ ---------------) □  VISA □  Check □  Money order
Acct. ff---------------------------------------------------------------------- Exp. date_______________ ________
Signature _________________________________________________________________
Name (Please prin t)_________________________________________ _ __ _________ ____
Address____________________________________________
C ity / State_________________ _ _____________________ __
Send this coupon to.
_______ A pt..
------------------------------------------------------------------------- Z ip .
HORTICULTURAL SUPPLY COMPANY
P.O. Box 936, Dept. FA, Media, PA 19063
P le a s e  a l lo w  4 -6  w e e k s  lo r  d e l i v e r y
Dear FARMSTEAD,
Regarding Richard Taber’s letter to 
the editor in your Early Summer issue 
No. 24-Mr. Taber is essentially correct 
in his response to Lucretia Douglas’ 
article in which he says baby calves 
should be fed two quarts of milk two 
times a day, not three. Better yet, one 
quart three times a day will have less 
impact on a new calfs stomach, and 
two alka-seltzer tablets dissolved in a 
few drops of water and fed to the calf 
just before its morning and evening 
feedings is a great scours preventer. 
This should be done for the first four 
days.
As to his letter regarding my article 
on cow buying, I really must take up 
my defense: I didn’t say mastitis can’t 
be cured-I said it can be cured but 
usually not permanently. The matter 
only came up because I advised not to 
buy a cow that tested suspicious on a 
mastitis test card. It would be foolish to 
buy a cow with a potentially serious 
difficult-to-cure disease when healthy 
ones are available. Twenty-seven years 
of experience with livestock that has 
included many cows that came fresh 
with mastitis, prompts me to stick with 
my statement that mastitis is usually 
not permanently cureable, but will 
re-occur with subsequent freshenings.
I have a friend who tried an 
interesting thing: She had a goat that 
freshened with mastitis. She gave it all 
the blood-purifying herbs she could get 
it to eat, and the mastitis cleared right 
up.
Sherry Cook 
Asotin, Washington 99402
Dear FARMSTEAD,
I notice on the front cover page of 
the Early Summer edition 1979, the 
picture of a team of horses drawing a 
mowing machine, with the teamster 
looking to his left watching the cutter 
bar as it cuts the hay.
In my farming days, I have always 
driven a pair of horses drawing a 
mowing machine with a cutter bar on 
the right. I never saw a mowing 
machine (Walter A. Wood, McCormick, 
or any other make,) with a cutter bar 
on the left side.
If you turn the front cover and hold it 
up to a light looking at the back side of 
the page-I get the right view. Anyhow, 
it looks odd from the front view.
Herbert A. Herling 
Gardiner, Maine
Dear FARMSTEAD,
We have really enjoyed your maga­
zine and are interested in the Early 
Summer 1979 cover.
If it is not an error in photography, 
does the farmer really have a left-sided 
mowing machine? Are the horses 
trained to “gee” rather than “haw,” and 
“haw” instead of “gee” to match the 
machine?
We have a machine like it, but the 
cut bar is on the right. More than one 
person has been dumped when it hits 
something solid. Thank you.
A1 and Ruth Decker 
Windsor, New York
Dear FARMSTEAD,
Your Early Summer 1979 cover 
picture (horses and man working in a 
field) left me puzzled. Never have I 
ever seen a mower than operated on 
the left side. Only after holding the 
picture up to a mirror, did I find the 
answer. I guess you reversed your 
“horse and cart” and developed the 
picture backwards.
Nelson Eastman 
Chatham, New Hampshire
Editor: “Yup.”
MOVING?
Please Let FARM STEAD Know. . .
We need your help to assure prompt delivery 
of magazines. As we have grown, changes of 
addresses have caused one of the biggest service 
problems to our circulation operation. If you plan 
to move, please use this form to notify us at least 
six weeks in advance. Also, please attach the mail­
ing label from the front cover when writing about 
service or change of address. Thank you.
Subscription
Service
TO SUBSCRIBE OR RENEW:
u.
O (0 
ui £
g C
< a x <o
F79
i  *
u
c
PLEASE ATTACH  
M A IL IN G  LABEL HERE
D  new subscrip tion
□  renewal
□  Paym ent enclosed
D 1 Year $7.00
□  2 Years $13.00
□  3 Years $18.00
name _______ _______________
(please print)
address
MAIL TO: Farmstead Magazine, Box 111, Freedom, ME 04941 city state zip code
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HOW-TO BOOK CLUB invites you to take a copy of “How to Build Your Own Log Home & Cabin from Scratch" (list $9.95) for only
with a Trial
Membership in 
the Book Club 
that saves you 
25%  to 75%  on 
a wide selection 
of how-to books
HOW TO BUILD YOUR OWN LOG 
HOME & CABIN FROM SCRATCH
A complete guide to building log houses 
from either raw logs or pre-cut kits.
Here’s all the schooling you’ll need to build your 
own log house—to plan, design, and construct a 
roomy, winterpfoof, eye-pleasing structure that'll 
stand for generations. It’s an all-encompassing library 
of house-building savvy—how to fell trees, cure logs, 
draw plans, lay or pour foundations and piers, erect 
walls, build roofs, construct doors, lay floors, install 
insulation, make windows, etc.—plus a full-scale 
course in log home kits, with step-by-step instructions 
on how to select a kit, modify it to fit your dreams, build 
what you can and subcontract what you can’t. Literally 
everything is covered—how to plan a log home, finance 
your dream house, figure construction costs, buy a log 
home kit, select a log house site, draw your own con­
struction plans, find the logs you need, limb them and 
yard them and crib them and shape them, lay log sills, 
place floor joists, splice logs together, frame windows
and doors, corner-join notched logs, figure roof pitch, 
build in sky lights, construct stairways, nail in purlins, 
plus zoning laws, mortgages, landscaping, site prep­
aration, structural settling, weatherproofing, etc. Not 
a single item is overlooked! 350 pps., 239 illus. 
Hardbound. List Price $9.95.
239 illustrations show you how to olan, design, 
and build your own log house.
HOW-TO BOOK CLUB Blue Ridge Summit Pa 17214
Facts About Club Mem bership
•  The introductory book carries a publisher s retail price of $9 95 It 
is yours for only 494 (plus postage and handling) with your Trial 
Membership. •  You will receive the Club News, describing the current 
selection, alternates and other offerings every 4 weeks (13x a 
year) •  If you want the selection, do nothing: it will be sent to you 
automatically If you do not wish to receive the selection, or if you want 
to order one of the many alternates offered, you simply give instruc­
tions on the reply form (and in the envelope) provided, and return it to 
us by the date specified This date allows you at least 10 days in 
which to return the form If, because of the mail delivery of the Club 
<News. you do not have 10 days to make a decision and so receive an 
unwanted selection, you may return it a* Club expense •  Personal 
service for your account — no computers used1*  To complete your 
Trial Membership, you need buy onlv four additional monthly selec­
tions or alternates during the next 12 months. You may cancel your 
Membership any time after you purchase these four books * A ll 
books—including the Introductory-Offer — are fully returnable after 
10 days if you re not completely satisfied •  All books are offered at 
low Member prices plus a small postage and handling charge •  Con­
tinuing Bonus: If you continue after this Trial Membership-, you will 
earn a Dividend Certificate for every book you purchase. Three 
Certificates, plus payment of the nominal sum of $1.99, will entitle 
you to a valuable Book Dividend of your choice which you may choose 
from a list provided Members
HOW -TO HOOK CLUB
Blue Ridge Summit, Pa., 17214
Please open my Trial Membership in HOW-TO 
BOOK CLUB and send my copy of "How to Build 
Your Own Log Home & Cabin from Scratch,” 
invoicing me for only 49$ plus shipping. If not 
delighted, I may return the book within 10 days 
and owe nothing, and have my Trial Membership 
cancelled. I agree to purchase at least four 
additional books during the next 12 months, 
after which I may cancel my Membership at any 
time.
Name____________ ;___________ Phone _________________
Address '________________________________________
C ity_________________ State_____________ Zip __________
(Valid for new Members only. Foreign and Canada add 1 0 9 ) FS-99
You’ve heard about it: Come see it!:
-A  celebration of rural life-
Litchfield Fairgrounds 
September 21, 22, 23, 1979
SPONSORED BY-
Organic Farmers 
Association
Subscribe to  our big b i-m o n th ly  paper: $3.00bo*i87. Haiioweii.ME 04347 or
W rite or call fo r more in fo  622-3118
Support permanent agriculture in Maine -
Join M O F G A : $10.00
It's  a un ique low -cost a rch itec tu ra l ex trus ion  fo r  all kinds 
o f solar heating and ligh ting . Fo r h o t w ater and space heat­
ing, sw im m ing pools, rad iant heating, greenhouses and solar- 
iums. S olaR oll (TM ) is h igh ly  e ff ic ie n t and simple to  insta ll. 
Perfect fo r  the ow ne r/bu ilde r.
For more information send SASE to:
ALTERNATIVE RESOURCES
101 High Street P.O. Box H 
Belfast, Maine 04915
Send $1 fo r  new A lte rn a tive  Resources catalog and price sheet
FOOD DEHYDRATORS
Beautiful wood grain cabinet 14x16x22" 
counter size, 35 lbs. Electric cost less than 
2° per hour. Automatic controls with FDA 
approved trays. A rapid drying, one step 
method. No tray rotation. Vitamins are pro­
tected by low temperatures. Your finest 
buy in dehydrators! 1 yr. guar. UL label.
Free brochure.
Catalog & recipes.........................Free
6 tray u n it...................................$109
12 tray un it........... I ..................... $149
V
NUTRI-FLOW, INC.
2123 S.W. Camelot Ct., Portland, OR 97225  
Phone: 503-292-0768 or Toll Free 
Oregon: 1-800-452-0956 National: 1-800-547-4264
RUSTIC, YET COMFORTABLY MODERN Precisely engineered and manufactured to comply with the BOCA 
Building Code, these beautiful Eastern White Pine log homes are 
designed for years of carefree, easy-living. The thick, weather- 
tight solid log walls are pre-dipped in a wood preservative for 
extra protection. With Andersen Tnermopane Windows and double 
insulated roof plus the optional insulated exterior doors, you’re 
assured excellent protection from winter cold and summer heat. 
You can choose from many models and buy directly from the 
manufacturer for additional savings.
Write or call for a FREE folder or send $4.00 for a completely 
illustrated, descriptive brochure to Dept. J of our nearest office.
P. 0. Box 126, Groton, Vt. 05046, Tel. 802-584-3200
P. 0 Box 46, Kenduskeag, Me. 04450, Tel. 207-884-7000 
P. 0. Box 7966, Louisville, Ky. 40207, Tel. 502-897-7624
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A S K  T A R M S T E A D
I’ve been having a problem this spring 
with my young apple and pear trees. 
They flowered profusely and began to 
leaf out at the normal time. Then the 
leaves at the tips of the twigs began to 
die back with some sort of blight. As of 
now, the small trees seem almost dead. 
I know several people who have this 
problem with several, but not all of 
their small apple and pear trees.
We contacted Warren C. Stiles, the 
extension fruit trees specialist over at 
the University of Maine concerning the 
problem, and here is what he says:
“The problem described is indicative 
of winter injury. In many cases such as 
this, the cold damage to conductive 
tissues is not severe enough to prevent 
the plant from flowering and/or leafing 
out, but is evident as heat or moisture 
stress occurs. If the tissues have not 
dried out, recovery is often facilitated 
by applying a spray containing boron to 
the affected plants.
For the person with just a few trees, 
this is most conveniently done by 
buying some boric acid at the drug 
store and applying through a spray 
containing the equivalent of one-half 
pound of boric acid per 100 gallons of
v - r 1 ' ' .
water -  i.e., 45 to 50 grams in 10 
gallons. The spray should be mixed 
carefully because boron is toxic to 
plants if used at too great a concen­
tration.
We would like to buy a farm in New 
Hampshire. Is there any way we can 
find out if we can get government 
financial help to get a mortgage or to 
set up a farm?
You can contact F.H.A. (Farmers’ 
Home Administration) in the county 
where you wish to buy. They’re 
working on a new program to provide 
farm purchase money for small farm­
ers.
Solar Heated Wood Shcd^
“Do-It-Yourself” 
Wood Shed
The SOLAR SHED is ideal 
as the inexpensive solution 
to a variety of space pro­
blems. Firewood stays dry 
and actually cures more 
rapidly. Tests show it w ill 
cut 35% o ff drying time. 
Woodworking or auto re­
pair is a pleasure in this 
warm bright building. Stor­
age of winter equipment, 
snowblowers, snowmobiles 
are clean, dry and always 
in top condition.
EASY TO  ASSEM BLE - requires on ly  a few  hours fo r 
one man. The frames are secured in g round sockets set 
in concrete , w ith  " T "  brackets fastened to  the  house. 
Since no d o o r is included, any size can be adapted fo r 
any access. The shed remains a ttra c tive  fo r  m any years, 
as the  Loretex covering is excep tiona lly  strong, resists 
m ildew . Q uick dis-assembly is fast and sim ple, as the 
brackets rem ain on the  house and the  sockets stay 
flush  in  the ground. The Solar Shed is 11 f t .  w ide  x 
18 f t .  lo n j,  6 1/2 f t .  high a t eve, 10 f t .  high a t peak.
P. O. Box 204 
Y arm outh , ME 04096
Tel: (207) 865-4677
V
York M arine
Please send me information on the 
New SOLAR SHED.
N a m e .........................................................................
A d d re ss ......................................................................
C i t y .............................................................................
S ta te ....................... ................... Z ip ................... .
____________________________/
I
I
I
I
I
I
I
Ladies, Gentlemen:
WHY, for Heaven's sake, 
should you struggle with 
wheelbarrows & the poorly 
designed carts as shown in 
the drawings below . . .
. . .  when here is a so 
much better answer — 
The Incredible
GARDEN WAY CART
So perfectly balanced on TW O  
BIG WHEELS, so easy to roll, 
you guide our Carts with JUST 
O N E H A N D  . . . even with 
heavy loadsl
No backstrain! No struggle!
No load fall-out!
Several models 
include build-it- 
yourself kits
MARVELOUS GIFT IDEA!
This completely new, different and better de­
sign is the result of more than 20 years of 
intensive cart research and experience. No 
matter how many carts or wheelbarrows you 
now have, whether they were built in Vermont 
or not, please let us tell you the whole exciting 
story of the wonderfully useful G arden W ay  
Cart. You'll be glad you did!
Please mail this coupon now for 
FREE BO O KLET and attractive prices. 
Garden Way Research, Charlotte, Vt. 05445
Garden Way Research, Dept. 94499C 
Charlotte, Vermont 05445
■  Please send by return mail, FREE BOOKLET 
J  about your GARDEN W AY Carts, including 
|  your attractive prices.
NameI  
I
|  Address 
|  City 
I  State Zip
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Cotton
Flannel
Sheets
and other natural-fiber products 
to snuggle under or wear
Why overheat a room because you're under­
dressed? The best way to save heat is to trap it at the 
source! Everything we offer to put on or sleep under 
is made of luxurious natural fibers that will keep you 
comfortably warm day or night.
In bed: Choose from our huge selection of flat and fitted 
FLANNEL SHEETS & PILLOWCASES, crib through king size, 
in a spectrum of colors Plus flannel robes and nightgowns, 
pure Merino wool blankets, down comforters
Outdoors and indoors: Soft pure-wool underwear, super­
wash wool turtlenecks, wool tights, sweaters, cashmere 
mufflers.
Daytime and evening: Delicate, warm underwear for 
women in cotton, wool and silk (you won't need a sweater), 
exquisite handwoven shawls of cashmere, wool and wool/ 
silk
Send For New Color Catalog
Our new color catalog with flannel swatches offers 
these and many more hard-to-flnd natural fiber products. 
Yours for 501  (refundable with order):
gomec nil l
2799 Main St., Franconia, N.H. 03580 I
Enclosed is 50c Send me your new 28-page full color | 
catalog with flannel swatches by first-class mail.
| Address _____________  |
| -------- ---------- -----------------1 ------------Zip " —  I
'---------Visit our shop in Franconia!--------- 1
Our local town council is considering an 
ordinance to ban the keeping of 
honeybees. As someone who likes to 
keep bees, what can I do about this?
This topic was discussed by Tom 
Sanford, an extension apiculturist of 
Ohio State University, in his column 
“The Bee Space.”
“To some people, honey bees repre­
sent a health hazard because of their 
potential stinging behavior. This atti­
tude and adverse reaction to sensa­
tionalized press reports about mass- 
stinging incidents or “killer bees” can 
sometimes lead to local ordinances 
banning beekeeping. Such ordinances 
are usually initiated by a few who have 
had adverse experiences with bees. 
Often, the beekeeper does not have a 
chance to present his side of the story. 
In all cases, prevention of a beekeeping 
ordinance is simpler than a cure. Once 
a law is on the books, it’s extremely 
difficult to remove.
Let’s look at some of the ways a 
beekeeper might retain the privilege of 
keeping bees.
1. Don’t keep too many bees on your 
property. Usually one to two colonies 
per quarter acre are sufficient. Place 
the hives as far from the lot line and 
your neighbor’s buildings as possible.
2. Place barriers such as solid fences 
or tight hedges in front of the hives. 
The insects are then forced to get up in 
the air quickly and will fly over the 
heads of nearby pedestrians or neigh­
bors working in their yards.
3. Avoid aggressive bees by re­
queening with gentle stock and learn to 
work colonies correctly. Use judicious 
smoking, slow deliberate movements, 
work under optimal conditions and 
prevent swarming. Quickly remove 
any stray swarms. This will add to your 
neighbor’s peace of mind.
4. Always be conscious of the bees’ 
needs. Provide water to prevent the 
insects from using nearby swimming 
pools. Feed pollen substitute, if they 
become a nuisance by foraging on 
sawdust or dried dog food.
Finally, institu te  a good public 
relations program. This includes talk­
ing to neighborhood garden clubs, 
indicating to your immediate neighbors 
the value of the honey bee to agricul­
ture and ornamental plants and by 
liberally dispensing honey. If all fails, 
contact your county agent, local or 
state beekeeping association or nearby 
dealer for help.
Winter Without Gas
BURNS OVER 24 HOURS
This kit converts a 55 gallon drum (not 
supplied) Into a high capacity woodburner. 
Internal dratt channel, spark proot, air tight 
design, allows safe, controlled, efficient heat 
while limiting metal temperature of drums to 
prevent bum through. Use draft control for 
heating large or small areas. Easily heat your 
entire home. Burns over 24 hours. Heavy steel 
kit bolts together quick and easy. Top drum 
squeezes 60% more BTU’s from heat normally 
lost up chimney. Before you spend $500 or 
$600 on a wood heater, try the Sotz Heater Kit 
for under $60. Within 10 years, If the kit cracks, 
warps or bums up, or If within 1 year the drum 
shows any sign of burning up, your money 
back.
Thousands are used by the U.S. Army, U.S. 
Forestry Service, Federal, State and local 
government agencies.
Learn to heat water at lowest cost, easiest, 
safest and automatically. Season/dry wood 
In days instead of months.
Bottom Kit: Send $34.95 (delivered U.P.S.)
Top Kit: Send $20.95 (delivered U.P.S.)
Send for the Sotz News.
Sotz Corp.* 13613 Station Rd.* Columbia Sta., Ohio 44028
FISHERMAN’S  RIB 
SWEATER
Made in New 
Hampshire 
>m 100% oiled 
wool, this rib- 
knit sweater 
keeps you 
warm & dry 
whether sailing, 
cycling or just 
around town. 
Natural. Navy or 
Rust XS-S-M-L-XL 
Price $ 42  Shipping *2.50 
ME residents add 5% sates tax 
Harbors Me Shop 
Bay View S t ,  Dept 8 
FREE ILLUSTRATED CATALOG Camden, ME 04843
HAND CRAFTED SOLID WOOD 
TO ILET SEATS
Brass hinges &
Guaranteed  
Comes in L ight 
or Dark
Oak $ 4 2 .5 0  ppd.
Pine $ 3 7 .0 0  ppd.
M ahogany $ 5 8 .0 0  
P P d .
Fife's Woodworking &  Mfg. Co. Inc. 
Dept. 15 
Main Street
Northwood, N.H. 03261 
(603) 942-8339
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backyard
poultry
Fancy - Hobby - Small Commercial
Chickens, ducks, geese, //? ))
turkeys, guineas, etc. ( i/z //)\
Monthly, $7/yr. V?jKA
Sample $1.
Information free.
Backyard Poultry ' '’’tty
Waterloo, Wis. 53594 '* * * - * £
Low Cost...FARM & 
HOME TANNING
Why waste valuable 
hides and furs?
Complete 135-page guide gives 
step-by-step instructions tor skin­
ning, preparing, and tanning every­
thing from rabbits to muskrat, 
sheep to deer. PLUS, includes de­
tailed instructions for working with 
leather, patterns for fur vests, hats, 
leather wallets, belts, holsters, etc. 
Basic reference...Perfect gift for 
hunters, 4-Hers, Boy Scouts!
For your copy, mail $4.95 plus 60c 
postage and handling to:
TANNING BOOK 
c/o Garden Way Publishing 
Dept. 91179A 
Charlotte, VT 05445
THE 103rd
DEEKflELD
The Family f/U K
•  Children’s Petting Barn 
9 On Stage: MARIAH
C ham pion  V e g etab le  
E x h ib its
4 D ay  H orse Show  
L v e s to c k  
C o m p etitio n
4 H Dog Show  
F lo w e r  Show
B and and C o u n try  
R ock C oncerts  
W Q odsm an C ontest
M iss D ee rfie ld  
F a ir  P a g ea n t
Hor se and C attle  
P u ll in g
M ag ic  a n d -S tag e  
Shows
A rts  and  Cr afts  
E x h ib its
4H  and F F A  
E x h ib its
Sept. Z7 .Z8 . Z9 .3Q
General Admission: $3.00
Children 12 and Under Free
Senior Citizens:
$1.50, Thursday and Friday 
or $35.00 per Bus Load
Contact: Deerfield Fair Secretary 
Deerfield, N. H. 03037 —  (603) 463-7417
Can you tell me where I can get 
information on “Kudzu?” Does it grow 
from seed or root, and where can I 
write to get it? Does it make good 
pasture or hay? It seems to be in 
Smokey Mountain Park and along 
highways in the South and in Missouri, 
too.
Kudzu is usually propagated from 
plants and can be purchased from 
several Southern nurseries. You could 
probably also grow it by digging up 
some of the rather large rootstocks in 
the winter. It was imported to this 
country as a forage crop but became 
used mostly for erosion control. It is an 
excellent quality legume for forage or 
hay, but because of its vine-type 
growth, it is difficult to make into hay. 
All classes of livestock love it, but if 
they are allowed to continuously graze, 
they will kill it out. Therefore, you 
must control the level of grazing on it.
In case you do not know, Kudzu is a 
rather controversial plant because of 
its tendency to escape into wild areas 
and grow into such a jungle that it 
smothers native plants -  even trees. In 
Japan, however, it is considered to be 
very useful, and all parts of the plant 
are used for human food.
HOME BAKERS!
Won’t you try our 
Verm ont 
BREAD 
RECIPE 
SAMPLER?-
(3 favorite recipes just 25 C!)
A full seven years in the making, our 
new collection includes over 140 mouth­
watering yeast, sourdough, and quick bread 
recipes like —
•  San Francisco Firehouse Bread •  
Aggies Irish Soda Bread •  Buttermilk 
Doughnuts •  Sourdough Biscuits (in­
cluding how to make your own sour­
dough starter) •  Moravian Love Feast 
Buns •  Cream and Floney Whole 
Wheat Bread •  and more, and More, 
and MORE'
Also includes complete, easy instructions 
for beginning bread bakers, time-saving hints 
for working mothers and after-hours chefs
For each 192-page collection, mail 
$8.95 plus 75C postage & handling. Or, for 
3 SAMPLE RECIPES (our favorites) plus 
details on how to get all 141 recipes for your 
own, please send large, stamped, self-ad­
dressed envelope and 25C to:
BREAD BOOK
c /o  Garden W ay Publishing
Dept 91179C 
Charlotte. VT 05445
Sharpen your 
chain saw like a
i w /  P rq f  *
revolutionary 
chain saw sharpener 
grinds a razor sharp 
edge on any size chain 
saw using a specially made 
g rind ing  wheel. All you supply 
is a V ' e lectric hand drill. The 
Pro- Sharpener’ assures the 
correct grind ing angle and a 
bu ilt-in  gauge maintains the 
proper guide height
The Pro Sharpener produces 
a ground edge—much sharper 
than a filed edge. Comes com 
plete w ith three grind ing 
wheels (enough for up to 30 
sharpenmgs) plus a hand file 
adapter.
Patents pending
$12.95
Pro Sharp Corporation 
P O Box 11378 F M -9 9  
Newington. Ct. 06111
Please rush Pro Sharpenerisi at $12 95 each plus 
$1 95 postage and handling per unit ($3 00 outside 
U S I Send check money order or Master Charge 
No C O D  s
M C # __________i_______________________________
Exp DateInter Bank No
Conn Residents add 7% sales tax 
Name ________________ _ _______
Address
City___ State
Important: To inaura correct grinding wheel alze
Indicate your Chain Saw Mfg_________________
Saw Model: _________________________________
30 Day Unconditional money back guarantee
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HOME BAKERS!
if you bake from scratch— 
here’s the perfect home grain grinding 
and mixing system...
THE MARATHON UNI-MILL 
AND THE BLAKESLEE MIXER
Send today for your FREE booklet and catalog.
From Mill to Mixer to O ven-just 90 minutes to make 
fresh, appetizing bread. Get precision-ground flours, 
perfectly mixed dough and superior results every 
time.
The Marathon ElectHc Flour Mill. Unique, exclu­
sive grinding stone actually cuts grain before grind­
ing; grinds better and cooler. Grinds all grains, even 
soybeans and peas! Grind adjusts to 1000th of an 
inch (from  extra-fine flour to cracked grains). 
Grinds I lb. flour or 2 lbs. cereal per minute.'
The Blakeslee Mixer. Perfect doughs, batters in 
minutes. Prepares 6 loaves in just one mix. 'Plane­
tary" mixing action reaches right to sides of bowl. 
Includes dough hook, beater, French whisk. Many 
accessories available: juicer, slicer and more!
Call Toll Free 800-528-1406 for Booklets and grain list or 
write: To: The Grover Co., Dept. 9 4 4 0 9
2 1 11 So. Industrial Park Ave. Tempe, AZ 85282
To: The Grover Co., Dept. 9 4 4 0 9  
2111 So. Industrial Park Ave.
Tempe, AZ 85282
Send me free booklets and gra in lis t.
N a m e __________________________________ |
Address ____________________________j
City_________ State_____ Zip_____________ _ j
C A R E -
F R E E
There is no b e tte r w ay to  describe an 
energy-e ffic ien t low  m aintenance log home 
fro m  W ard.
Fashioned o f genuine no rthe rn  w h ite  
cedar logs, a durable W ard hom e o ffe rs  
a fee ling o f strength and peace-of-m ind 
you w il l  apprecia te fo r  a life tim e .
W rite  fo r W ard's free fo ld e r, o r send 
$3 .00  fo r  the com ple te  W ard cata log o f 
plans.
W ard Cabin C om pany — fin e  cedar 
log homes fo r  over 50  years.
Dealer Inquiries Invited
Box 72, Dept. FA,
Houlton, ME 04730 
(207) 532-6531 
P.O. Box 642, Dept. FA, 
Wells River, VT 05081 
(801) 757-2758
M em ber:
N ationa l Assn. H om e Mfgrs.
hens lay low-cholesterol eggs
The cholesterol level in egg yolks, 
the site of most egg cholesterol, can be 
controlled by altering a hon’s diet. 
Jam es L. McNaughton finds that 
feeding hens sunflower meal (as 9 
percent of their diet) reduces the yolk 
cholesterol by 13 percent. Other high- 
fiber feed components, such as wood 
shavings, are somewhat less effective 
in reducing the cholesterol level. From 
his research at the USDA South 
Central Poultry Research Laboratory 
in Mississippi S tate, McNaughton 
suggests coarse dietary fibers scrape 
cholesterol-containing cells from a 
hen’s small intestine. The result: 
significant cut in egg cholesterol.
-Science News
nitrite argument has two sides
As fire for the other side of the 
nitrite controversy, Dr. F.E. Death- 
erage, biochemist at Ohio State Uni­
versity, has suggested that the human 
body’s normal production of nitrite in 
the intestine is a natural defense 
against botulism spores. We are con­
stantly exposed to botulism spores, but 
the bacterir seldom produces toxin in 
our intestines. Dr. Deatherage sug­
gests it is nitrite that prevents its 
growth and toxin production in our 
intestine. He cites the “sudden infant 
death syndrome” as evidence. This is 
where babies die suddenly in their 
cribs for no apparent reason. In several 
cases the cause of death has been 
traced to the vegetative growth of the 
bacteria Clostriduim botulinum. Nor­
mal bacterial nitrification processes 
producing nitrite have not been signi­
ficantly developed in the first months 
of life to protect some babies.
-American Agriculturist
abolish family farm
One of the primary policies of the 
Carter administration is to abolish 
family farms in favor of megafarms, 
claims a report in the Amarillo Sunday 
News-Globe. The Amarillo paper re­
ported that the “stepped up campaign 
against American family farmers by 
the Carter administration coincides 
with the complete takeover of the 
Agriculture D epartm ent by David 
Rockefeller’s Trilateral Commission.”
The article referred to the induction of 
Agriculture Secretary Bob Bergland 
into the Commission last year.
The paper also cited a USDA task 
force report issued late last year which 
recommended that legislation be 
passed to drive down the prices 
received by farmers for produce; that 
prices paid by farmers for energy be 
increased; and that groundwater use 
by farmers be heavily taxed. Other 
recommendations by the task force 
would also resu lt in many more 
farmers being driven off the land, a 
move which the Amarillo Sunday 
News-Globe tied directly to the Tri­
lateral Commission. The paper cited 
comments by Bergland that meeting 
farmers’ requests would be bad for 
large, multinational megabanks.” The 
Rockefellers’ Chase Manhattan Bank 
was specifically cited by Bergland as 
one bank that stood to lose if pro­
farmer’s policies were adopted.
-Acres U.S.A.
pH-3 pH TESTER Know pH instantly. New low cost elec­tronic pH-tester. Handheld (5 oz.), port­
able. Self-powered, needs no batteries. Accurate. Reliable. Laboratory tested. Just insert 
probes into soil, water, or solutions, and read pH from meter. Range 3.5-9. One year warranty. 
Patented. Made in U.S.A. Instructions and pH guide included. $21.00 postpaid. Allow 2 to 4 
weeks delivery. A h  H Marketing, (formerly A & H Enterprises)Dept. G6 8325 Dru Ave. SE, 
Albuquerque, NM 87108. Dealer Inquiries welcome. (505) 266-4821.
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more natural pesticides
Because of the health, environmental 
and resistance problems associated 
with synthetic pesticides, scientists are 
scrutinizing the plant world to find 
more natural pesticides. Stephen Hsia, 
an associate at the University of 
Wisconsin, has found a component of 
calmus or sweet flag, beta-asarone, 
which sterilizes insects of several 
species. Hsia expects the chemical to 
be useful for protecting stored grain 
because it is potent against the rice 
weevil, and being volatile it can 
permeate storage areas without leav­
ing a residue.
Cocobola, a Panamanian hardwood, 
is resistant to fungal attack and is the 
source of several chemicals being 
studied by a USDA lab at Berkley. By 
structurally changing the molecules of 
several chemicals found in the plant, 
scientists have found compounds to 
sterilize flies, inhibit development of 
malaria mosquitos, repel flour beetles 
and are toxic to several crop insect 
pests.
Insects have to be stimulated to eat. 
They touch a plant and detect some­
thing like sugar and begin to eat. 
Ajugara remota, a plant native to 
Africa, contains a chemical that blocks 
these receptor sites and turns off an
t h e  f u t o n . . .
Handmade in our Vermont shop, this improved 
design offers the ultimate in sleeping comfort 
Complement your Futon with cotton sheets (Wam- 
sutta Supercale or English flannel), quilts, bolsters 
or pillows We w ill gladly send you our free bro­
chure.
ESSENTIAL ALTERNATIVES
38F CENTER ST., RUTLAND, VT. 05701 (802) 773-8834
insect’s desire to eat, even to the point 
of starvation. Dr. David Goldsmith, of 
Emory University, is trying to develop 
a synthetic version of the chemical 
Ajugarin-1 to use as an insecticide.
tooth decay an old problem
Tooth decay in children is not only a 
present-day problem. A seventeen 
year-long study of prehistoric Ameri­
can Indian skeletal remains done by 
Lucile St. Hoyme of the Division of 
Physical Anthropology at the National 
Museum of Natural History, showed 
that approximately 60 percent of the 
children had crown cavities. The main 
sweet available then were berries, 
small wild grapes, and in the- North­
east, maple sugar. But St. Hoyme feels 
sweets were not the culprit. She 
correlates the presence of cavities with 
a general decline in health, probably 
from a change in life styles from roving 
band hunters to permanent village 
dwellers where they were more sub­
ject to contagions. Increasing popula­
tions made food more scarce, further 
weakening these Pre-Columbian Ind­
ians.
--Science News
new earth expo in portland, maine
Visitors to the New Earth Exposi­
tion, October 5, 6 and 7 at the 
Cumberland County Civic Center, 
Portland, Maine, will find hundreds of 
exciting and practical solutions to 
everyday problems of energy, shelter, 
health, nutrition and the environment. 
More than 100 small businesses and 
organizations will fill the exhibition hall 
with wood stoves, alternate fuel heat­
ing systems, solar water heaters and 
food cookers, natural foods and equip­
ment, gardening and harvesting ideas 
and supplies, health care and self- 
awareness products, educational ser­
vices and creative vacation ideas.
NOT OLDER, JUST BETTER
A Comprehensive 48 page catalog of 
quality old style hardware, lighting fixtures, 
building supplies,tools,accessories,main­
tenance products and other hard to find 
items is now available. This catalog in­
cludes items from the Colonial Era 
through the 19th Century in wrought 
iron, pewter,solid brass, porcelain,etc. 
Most are authentic reproductions of 
period items,although a few have been 
modified for modern use.'This catalog 
costs $>2.00, refundable with purchase.
R E I V O V A T O H S  J
95 Northfield Rd., Millers Falls, MA 01349 (413) 659-3542
FOR UNDER $1,000! 
ROTO-HOE Model 990 
combination
tiller/shredder/ 
snow-thrower
This powerful 
8-HP work-saver combination will cost 
you less than half the $2,OCX) three com­
parable single-purpose power tools would 
cost. Or buy the big rear-mount ROTO- 
HOE TILLER now and easily add shredder 
and snow-thrower later.
Powerful 8-HP engine has cast-iron 
sleeves for extra long life and fuel econ­
omy. Peerless Gear transmission drives 
simple chain drive, provides 4 forward 
speeds plus reverse for easy maneuver­
ing and full power in tough going. Separate 
tiller clutch. Tractor-tread rugged tires. 
Easy-to-mount hilling and furrowing tools. 
Model 990 8-HP tiller: $660 approx.;
5-HP tiller: $490 approx.
and “Cut’N’Shred” shredder
buy as separate, free-standing shredder.
Patented side feed completely shreds 
all garden and lawn trash. Adjustable 
grate bars instead of easy-clogging hole- 
filled plate allow shredding to pass 
through with minimum clogging; remove 
every other bar to process wet trash. 
Offset rotor and low RPM rotor minimize 
loss of material over hopper sides. 
Change shredder hammers to any of 
four positions on most models without 
removing rotor. Prices start at $172 for 
ROTO-HOE Shredder Attachment for 
your ROTO-HOE TILLER; at $297 for a 
complete 4-wheel shredder. Write for 
descriptive bulletin.
THE ROTO-HOE COMPANY 
Dept. ME, Newbury, Ohio 44065.
Gentlemen:
Please send me information on your 
Tiller and Shredder.
I Name__Address.
-Zip-
I
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SOLAR POWERED 
MINI GREENHOUSE
USES NO ARTIFICIAL HEAT
PROTECTS PLANTS DOWN TO 20° FOLDS FLAT FOR EASY STORAGE
by John Bryan. Director 
San Francisco's Strybing Arboretum
I've discovered a so lar powered 
m in ia tu re  greenhouse tha t may 
revolutionize home gardening.
It stimulates fast, full 
vigorous plant growth 
m temperatures down 
to  10 0 b e lo w
freezing - WITHOUT 
USING ARTIFICIAL 
HEAT.
It sets up in seconds outdoors and 
protects plants from freezing cold, 
killing frosts, hail, sleet and heavy rains. 
Because no artificial heating or lighting 
is needed, it saves you the endless 
expense  o f c o n t in u a lly  p ay ing  
expensive u t ility  b ills  tha t make 
conventional greenhouses so costly to 
operate.
SOLAR DESIGN
The secret is a continuous network of 
thermal air cells sealed between the 
greenhouse walls. Developed by a 
horticulturist in California who named it 
the  GUARD 'N GROW CLOCHE, 
(m in ia tu re  g reenhouses are called 
cloches in Europe), this revolutionary 
greenhouse is the result of years of 
testing all kinds of solar enclosures on
Ind iana , W a s h in g to n , C o lo rado , and Iow a. 
Last w in te r  I gave G U AR D  'N G R O W  to  
exp ert, e xp e rien ced  ga rden e rs  to  te s t fo r 
th e m se lve s . They reported , "W e  d o n 't 
b e lie ve  it bu t it 's  tru e , G U AR D  'N G R O W  
p ro te c te d  p la n ts  d o w n  to  2 0 °  w ith o u t us ing  
an y  a r t if ic ia l lig h t o r h e a t."  T h a t's  w h a t ha rd  
bo ile d  exp erts  say.
B u t even m o re  im p o rta n t to  you is w h a t o th e r 
ave rage  g a rd e n e rs  say. H e re 's  a typ ica l 
le tte r...fro m  M rs. Ruby S ch u ltz  o f Tucson, 
A rizo n a , "L a s t w in te r  I pu t m y g e ra n iu m s  and 
te n d e r p la n ts  in o u r c lo ch e ...it w a s  fre z ing  
co ld  - at least 18° to  2 0 °  above zero. I like  
th e  c loche  ve ry  m u ch ...W e  have a la rg e r 
g re e n h o u se , bu t it ge ts  co ld  in th e  w in te r  as it 
is no t in su la te d  - it has to  be hea ted  in  co ld  
w e a th e r . "
Yes, th e  G U A R D  N G R O W  CLOCHE is 
am az ing . W ith  it you  can g ro w  m a ny  o f you r 
fa v o r ite  vege tab le s  m o n th s  a fte r y o u r fr ie n d s  
are  p a y in g  h igh  p rice s  fo r th e m  in  s to res . You 
can p ro te c t y o u r p la n ts  fro m  k illin g  fro s ts , 
f r e e z in g  c o ld , h a il ,  s le e t  a n d  h e a v y  
r a in s . . .a n d  n e v e r  s p e n d  a p e n n y  fo r  
g re e n h o u se  h e a tin g . You can e x te nd  you r 
g ro w in g  season up to  2 m o n th s  - S p ring , Fall 
and  W in te r . You can g ro w  le ttu ce , ca rro ts , 
b rocco li, sp ina ch , beets, c a u lif lo w e r, on io ns , 
b road beans, b ru sse ls  sp ro u ts  and do it 
w eeks , even m o n th s  be fo re  ga rden e rs  
g ro w in g  crops in  open, u n p ro te c te d  spaces.
BUILT TO LAST
each cloche greenhouse 
42" long X 18" wide X 21" 
tall. Sets up in seconds on 
porch, patio, backyard or 
garden.
Put th is  m ina tu re  so lar powered 
greenhouse to every test. If you don't 
agree it 's  the gre&test gardening 
breakthrough you've ever used...if it 
doesn't pay for itself many times over in 
the plants and vegetables it gives you 
you have used it entirely free. It won't 
cost you a penny.
FREE GARDENING BOOK
To get your GUARD N GROW CLOCHE 
now, mail No-Risk Trial Coupon below.
Add-on cloche extensions let you increase cloche 
size many times over
plants in all kinds of weather...and 
watching the plants react to each 
enclosure. From those studies comes 
the GUARD 'N GROW CLOCHE, the 
m in ia tu re  so lar greenhouse tha t 
protects your plants down to 10° below 
freezing. 2000 GUARD 'N GROW 
CLOCHES are now being used by home 
gardeners in 46 states. Many persons 
send amazing reports of how GUARD 'N 
GROW protects their plants.
G U A R D  N G R O W  has w o rke d  fo r m e even in 
fre e z in g  co ld  c lim a te s . It has p roduce d  
am az ing  re s u lts  in  P enn sy lva n ia , O hio ,
Not just another "toy" greenhouse that Or^er now and receive FREE a 26 page 
breaks easily and falls apart. GUARD ' N gardening book I've written. It tell 
GROW is made of rigid, shatter-proof everything you need to know about year 
polyproplene...won't shatter, rip or round gardening w ith the amazing 
puncture...lasts a lifetime. Patented, GUARD 'N GROW CLOCHE. Don't 
galvanized metal fasteners anchor GUARD delay. Mail No-Risk Trial Coupon today 
'N GROW  against strong w inds, MAH. NO RISK COUPON TODAY
Scientifically designed solar panels trap 5 ------------------- -----------------  ■
and seal in sun's heat better than double | 
pane glass... keeps your plants warm even I  
when 20° outside 1
NO R I S K  TRIAL OFFER 
No longer do you have to wait until 
spring to begin your gardening season.
Try amazing GUARD 'N GROW 
CLOCHE...the solar powered miniature 
greenhouse...without risking a penny.
All you do is mail the no risk trial coupon | 
today. When you recieve your GUARD I together 
'N GROW CLOCHE, use it anywhere you ■ Send me 
like...to prove its amazing plant growing J 
powers.
See for yourself how GUARD N GROW | 
protects your plants. See how it traps ! 
and seals in the sun's heat stimulating J 
fast, full, vigorous plant growth...even |  
when 10° below freezing outside.
Use it to grow lettuce, carrots, spinach, ■ 
beets, broccoli...most any cool weather 1 
vegetable you like to eat.
HARRISON -  HOGE IND. INC.
C-0 FARMSTEAD PRESS 
BOX 111, FREEDOM, ME. 04941
Please send at once-------------GUARD N GKUW
CLOCHE(S) at $22 95 each postpaid with 26 page 
GARDENING BOOK. IF GUARD N GROW does not 
protect all my plants down to 20° this winter...if it 
doesn't pay for itself many times over in vegetables it 
provides .then you will refund my money, no 
questions asked.
SAVE I Order 3 for only $59 95, 4 for $75.00 
NOW AVAILABLE-CLOCHE EXTENSIONS 
Each 40" long Doubles length of your CLOCHE Add 
as many as you like Also lets you connect CLOCHES
Send me _ EXTENSIONS with metal connectors @ 
$15.95 each, postpaid.
Total amount enclosed------------------- (NY res. add
sales tax)
CHARGE IT: (check one) Exp. Date--------------------
, BankAmericard/VISA . American Express
------Master Charge
Bank Number______ Credit Card No
Address. 
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onions-tearful but healthful
Propanethial S-oxide is the chemical 
found in onions which causes tears. 
When this chemical is dissolved in 
water, it forms sulfuric acid. Research­
ers at the University of Missouri 
suggest that this chemical dissolves in 
water in the eye and causes a low 
concentration of sulfuric acid and 
produces tears in onion slicers. Scien­
tists at East Texas State University 
have identified prostaglandin A in an 
extract of onions, and this chemical is 
known to lower blood pressure. This is 
the first discovery of prostaglandin A 
in a plant. An onion extract, when 
injected, successfully lowered the 
blood pressure of rats. The researchers 
are not certain, however, whether the 
chemical would survive in the human 
digestive system in sufficient concen­
trations to be an effective remedy.
--Science News
big wind power experiment
A full-scale wind generating exper­
iment in a gusty valley south of San 
Francisco? California’s Department of 
Water Resources, in an agreement 
with U.S. Windpower, Inc. of Massa­
chusetts, will buy 2.5 million kilowatt- 
hours of electricity from 20 windmills 
that will be erected at Pacheco Pass. 
The project was announced in April at 
an American Wind Energy Associa­
tion’s meeting and has been called the 
“biggest wind energy system going on 
the pl^het.” If it passes state environ­
mental review, the project would 
supply enough power for a thousand 
people and save 175,000 barrels of oil a 
year. The state will pay the 372 cents a 
kilowatt hour for the power, equal to 
curren t ra te s  for electricity from 
conventional power plants.
--Conservation News
deer repelled by human hair
Human hair wrapped in nylon nets 
have been experimented with as deer 
repellents by biologists at the New 
York Botanical Garden’s Cary Arbor­
etum. Hair balls have been suspended 
from about 200 trees in the 2,000 acre 
arboretum. It has been found that deer 
will not come within one meter of a hair 
ball. This year the research has been 
expanded to determine what types of 
hair repel deer, how long is the hair 
effective, different packaging tech­
niques and chemical analysis to deter­
mine what scent in human hair is 
repellant to deer.
"Conservation News
methane cars
According to the American Gas 
Association, powering a car with 
methane costs 54 percent less than an 
electric car, 43 percent less than a 
diesel car and 59 percent less than a 
gasoline fueled car. A methane car is 
also much less polluting than other 
cars, except for electric cars. The 
drawbacks to converting cars to oper­
ate on methane is the $1,200. price tag 
on converting a gasoline car to a duel 
(methane and gasoline) fuel system car. 
Worldwide, there are 400,000 cars 
operating on rtiethane.
-Science News
W _TRACE YOUR OWN /
FAMILY TREE
Unique new family record album. Sections 
/or photos, clippings, documents. Deluxe 
1l “x l5", 136 pages, easy and fun to use.
. Write for FREE BROCHURE
$ 19.95 plus $2.00 postage & handling
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— ANTIQUE APPLE TREES-----
First varieties grown In America.
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day. One of the largest collections In the 
United States. FREE List.
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Route 1
Ball Ground, GA. 30107
[4041 893-2141 ____________
“ C erta in  to becom e  
the sp o rtm a n ’s b ib le !”
Bradford, Vermont, Journal-Opinion
“ The price is $8.95 and
worth every nickle of it.”
Vermont News & Views
"This complete how to from field and stream to 
kitchen covers just about everything the novice out 
doorsman needs to know -  from prehunting and 
fishing preparations and techniques afield to 
mounting that trophy trout or elk. plus savoring the 
fruits ol your labor at the dinner table
Field & $tream
"Be prepared to be delighted learn how to pack out 
game, carry it, skin it. cook it. how to catch fish, skin 
birds, salt skins The line drawn illustrations alone
on ly  $8.95 p lus 75c 
postage and handling 
to: Garden Way Pub­
lish ing , Dept. 91179B, 
C h a r lo tte , V e rm o n t, 
05445.
Satisfaction Guaranteed or full refund.
THE
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Making cider can be
as much fun (and las 
easy!) as drinking it! With Garden Way's 
complete system, fresh cider is just minutes 
from the tree. Grind apples (and many 
other fruits) in the top-mounted grinder -  
then press the pulp into delicious cider and 
juices. Full bushel capacity — stands over 
4 ft. tall. Constructed from spruce and 
Vermont maple hardwood to last a life­
time. Available also in two money-saving 
kits. Send for FREE information TODAY!
GARDEN WAY RESEARCH
Charlotte. Vermont 05445
Garden Way Research / ,
Dept. 94449P 
Charlotte, VT 05445
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The Truth About 
Root Crops
by Louis V. Wilcox, Jr.
T he collection of plants that make up what we call root crops, are a good group for the home garden­
er. They are all relatively easy to grow, 
and because of their ease of storage, 
they can be produced for year-round 
use. But be careful they don’t fall into 
the “out of sight, out of mind” 
category. All too often, we forget to 
plant them, or we don’t plant enough to 
last the year, or we forget to make 
provisions for storing them. What’s 
more, for a long time they were 
forgotten by researchers.
In considering this group of plants, it 
is important to remember that all the 
cultural practices used with them are 
oriented towards good root growth and 
not necessarily toward good top 
growth. This does not mean that you 
should neglect the top growth of the 
plant, since that is the source of the 
materials that will be stored in the 
roots, but you will want to provide 
conditions for growth that favor the 
development of roots over the tops. 
For instance, high nitrogen soils favor 
the growth of tops over roots, so you’ll 
need a soil that is well balanced, if not 
high on phosphorus and potassium. 
Soils to which a great deal of manure 
has been added are all right as long as 
you add sufficient phosphorus and 
potassium to balance out the excess 
nitrogen.
In this article, I will consider the 
following root crops: carrots, beets, 
turnips, rutabaga, radishes, parsnips, 
salsify and horseradish. I will not cover 
the sugar beet which is rarely grown in 
the home garden, except when it is 
used for pig food; nor will I attempt to 
cover naturally growing root crops 
such as cattails. For more information 
on the storage of these root crops, you 
should refer to my previous article 
(Farmstead, “Preserving Your Gar­
den’s Bounty,” Fall 1978).
Carrots
Carrot (Daucus Carota var. sativus) 
is what it is today as the result of the 
efforts of the French horticulturist, 
Vilmorin-Andrieux, more than 100 
years ago. Vilmorin-Andrieux culti­
vated the common Queen Anne’s Lace 
you see along roadsides, and selected 
plants th a t produced thick roots. 
Eventually, he was able to produce a 
plant that had thick, bright orange 
roots. Since that time, horticulturists 
have improved the carrot by breeding 
for new and better varieties.
A deep, friable soil properly pre­
pared, is the secret to success in grow­
ing carrots. Carrots do not do well on 
heavy, clay soils. A rich loam soil is 
about the best, and regardless of the 
soil type, the earth must be dug deeply 
or rototilled so that the soil is friable 
down to a depth of 6 to 8 inches. In so 
doing, you should remove as many of 
the rocks and stones as possible. 
Leaving rocks and stones in the soil 
will cause misshapen carrot roots for 
the roots will conform to the shape of 
the rock or stone when they meet it in 
the soil. The soil pH should be adjusted 
to about 6.0 to 6.5.
W hen preparing the soil, do not go too heavy on the manure. This raises the nitrogen level consi­
derably, and if you do not balance it 
with phosphorus and potassium, you 
will end up with a lot of carrot leaves 
and not much in the way of roots. In 
particular, you should add potassium, 
and this can be done very simply by 
adding either wood ashes or a 5-10-10 
fertilizer. Rather than add manure to 
the soil, you should add compost that 
has composted for a good lonjg period. 
This increases the organic content in 
the soil and gives the soil better water 
holding capacity. But, it does not 
greatly increase the nitrogen level.
Carrots can be started in the cold 
bed or in the house, but it is difficult. 
Carrots do not transplant as well as
beets, so I strongly recommend that 
carrots be started from seed right in 
the garden.
Carrot seed should be planted about 
74 inch deep. You will ultimately want 
your carrots spaced about two to three 
inches apart. Unless I am using 
pelleted seed, I do not usually get the 
seeds spaced two to three inches apart. 
But, I do not worry about it, for I can 
harvest small carrots early on in the 
season, and this does my thinning for 
me. If you try this, make sure that you 
do it carefully for you can disrupt 
nearby carrots by thinning too rigor­
ously. Most gardeners, however, thin 
carrots when the greens are about one 
inch tall. When I use the pelleted seed, 
I space them so that I will not have to 
thin them later on.
Carrot seeds are one of the slowest 
to germinate in the garden. It tak^s 
anywhere from ten days to three 
weeks. Do not plant carrot seeds in a 
soil that will form a hard crust, for they 
won’t be able to get out of the ground. 
One of the best things to do is to water 
carrot rows regularly until they come 
up so that a hard crust does not form. 
Many gardeners will plant a few radish 
or lettuce seed with the carrots. The 
radish and lettuce come up very 
quickly and give you an idea of where 
the row of carrots is located. I do not 
recommend this, however, for the 
simple reason that when it comes time 
to pull up the radishes, you will disturb 
.the carrots. Carrots do not like being 
disturbed when they are young. For 
anyone who is planting less than 1000 
carrots, I highly recommend the use of 
pelleted seed. It makes it easy to plant 
and space them.
T here are several different plant­ing arrangements when growing carrots. The old tried and true 
method is to space the rows one foot 
apart. If you are limited on space, this 
is the best, but with such little space 
between the rows, it is not easy to
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weed the carrots. Carrots do not do 
well in competition with weeds, and 
must be weeded regularly. Many 
gardeners are now planting their rows 
two to three feet apart so that they can 
run a rototiller or cultivator between 
the rows. When using this method, you 
still have to pull out the weeds that 
grow between the carrot plants, but 
you have much more space to move 
around in.
Another method which is receiving 
more attention recently is the broad 
band planting of carrots. In this, you 
broadcast seed over a row that is one to 
two feet wide. It is recommended that 
when the plants are about one inch tall, 
you pull an iron rake through the 
carrots. This is supposed to thin the 
carrots and remove the weeds. I do not 
encourage you to try this method 
unless you have a real experimental 
bent and are willing to face the fact 
that you may not have too many 
carrots. In using it in our own garden, 
we have found that the raking really 
sets the carrots back as compared to 
ones grown in straight, single rows. 
When we do use the broad row 
technique, wc hand weed and thin just 
as you would do with the single row 
planting. The one place that this 
technique is of use is when you are 
limited on space. There is no question 
that with care, you can cram a lot of 
carrots into much less space than when 
you space single rows three feet apart. 
The other place that I find this 
technique of use is when you use the 
French intensive method in raised 
beds.
Carrots, as compared to some other 
garden crops, face relatively few 
diseases and pest. Thus, you do not 
have to consider this aspect of garden­
ing when selecting varieties to be 
grown. You really only need to consi­
der whether you want a short, medium, 
or long carrot. And, the length should 
be determined by the type of soil that 
you have. The heavier your soil, the 
shorter the variety you should grow.
Some long varieties that you might 
want to try if you have a very friable 
soil that is free of stones and lumps are: 
Gold Pak, Imperator, Tendersweet, 
Scarlet Nantes, and Goldinhart. Short­
er varieties are: Nantes, Danvers 
Half-long, Oxheart, Royal Chantenay, 
Short n’ Sweet, Little Finger, Gold 
Nugget. Some varieties are better for 
freezing, canning, and eating fresh 
right out of the garden. These include
such varieties as Redheart, Nantes 
Coreless, Gold Pak, and Nantes Half 
Long. All of these varieties are what 
are called coreless -- they do not have 
much of that darker orange core down 
the middle of the root. These varieties 
do not store well and you have to go to 
some of the fibrous varieties for 
storage such as Chantenay, Danvers, 
and Oxheart.
When planning your carrot plant­
ings, you should try to get your first 
planting of coreless varieties in the 
ground as soon as the soil can be 
worked. You can plant about every two 
weeks until the end of May so that you 
will have a good supply of carrots for 
eating during the summer and for 
freezing and canning. You should plant 
some of the fibrous varieties toward 
the end of July. This is the crop that 
you can store for winter use in your 
root cellar. This crop can also be 
covered witn hay bales late in the fall 
and harvested from under the hay bale 
for some time into the winter. Last 
year, we harvested carrots this way 
right up until New Years!
One last comment about carrots. 
Carrots need a lot of water on a regular 
basis. To preserve the moisture in the 
soil, it is well that you mulch the 
carrots once the plants are about two 
inches tall. And, even then, you mav 
have to water if you want a good crop.
Beets
B eets are in the Chenopodiaceae or Goosefoot Family, a relative­ly small family of only some 250 
genera. Beet or Beta vulgaris L. is 
known as the garden beet, yellow beet, 
red beet, beetroot, sugar beet, mangel, 
mangel-worzel and mangold. Obvious­
ly, these are names for many different 
cultivars. The beet is used for many 
purposes ranging from use of the 
foliage, to use of the roots for sugar, to 
use of the root as an ordinary table 
vegetable. The table beet is closely 
related to Swiss Chard, and in fact, 
Swiss Chard was used by man before 
the use of the root as a source of food. 
The beet did not become popular until 
about the 16th century.
Like the carrot, the beet grows best 
in friable loam soil. Soil that contains a 
lot of rocks or is heavy with clay will 
not produce a good crop of beets. The 
soil should have a pH of about 6.5. The 
addition of well-rotted manure or 
compost to the soil will help a great 
deal as the water retaining ability of
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the soil is increased. Again, you should 
not overload the soil with nitrogen. The 
soil must be balanced with phosphorus 
and potassium or you will end up with a 
lot of tops and no ropts.
Beets germinate much more rapidly 
than carrots -  about 7 days.'The items 
you find inside a package of beet seed, 
and the items that you are directed on 
the package to plant, are balls of seeds 
rather than single seeds. Each ball 
contains several seeds. Because of this, 
you should plant beet seed sparingly. I 
usually plant beet seed about a 
half-inch apart and still I have to thin 
the plants later on.
I frequently plant two single rows 4 
to 6 inches apart and then space these 
double rows 2 to 3 feet apart so that I 
can run a rototiller between the sets of 
double rows. Beets can also be planted 
in one to two foot wide broad rows.
When beets are 4 to 6 inches tall, 
they should be thinned to stand about 
two inches apart. The thinnings can be 
used for salad greens or cooked beet 
tops when you allow the plants to get 
this large. When thinning, do it 
carefully so that you do not disrupt the 
plants that are left to grow.
B eets can be sown in the spring as soon as the soil can be worked. After that, it is well to plant 
more beets about every two weeks so 
that you will have a supply over the 
whole summer. Beets can be grown 
right through the hot months of the 
summer if you give them ample water; 
otherwise, beets become tough and 
stringy. If you have periods of alter­
nating drought and wet periods, you 
will end up with white rings in the beet 
root. The round or globular varieties 
should be used in these early plantings. 
When it comes time to plant for a fall 
harvest (plantings that are made in late 
July), you should use the longer rooted 
varieties which store better in the root 
cellar.
Beets can also be started indoors or 
in the cold bed. They transp lan t 
extremely well. Get them into the 
garden when all danger of frost has 
past, and you will have beets weeks 
ahead of your neighbors.
As for varieties of beets, I recom­
mend Detroit Red, Early Wonder, 
Ruby Queen, Burpee’s Golden (a yellow 
beet that does not bleed), and Crosby’s 
Egyptian. As I have stated before, try 
several varieties and select the one 
that does the best for you and the one 
that you like most.
Turnip
The turnip is a member of that great 
family, the Cruciferae. It is in the 
Rapifera group of Brassica Rapa, and is 
also commonly called Seven-Top Tur­
nip or Rapipi. Turnip had its origin in 
early Germanic civilizations and grew 
wild in the Baltic Sea area prior to its 
spread throughout Europe. It was first 
introduced to this continent in Canada 
and was widely used by the residents 
of the Massachusetts Bay Colony.
Turnips are a cool weather crop, 
though they are not as frost resistant 
as rutabagas. Turnips will not grow 
well where there are long, hot growing 
seasons. Turnips will grow on average 
soil where carrots and beets would not 
do so well on such soil. The pH of the 
soil should be around 6 to 6.5, and as is 
the case with both carrots and beets, 
the plants will grow better with the 
addition of phosphorus and potassium. 
Because turnip roots do not go as deep 
in the soil as the roots of carrots and 
beets, you do not have to be as 
concerned about the removal of stones 
and lumps before planting. Again, 
average soil will support a good crop of 
turnips.
T urnips can be sown ;n the spring afte r the soil is thoroughly warmed. Here in Maine, I usu­
ally get the first planting of turnips in 
around the 15th of May. They should be 
planted in single rows or double single 
rows. They do not do well in broad row 
plantings. The seed looks very similar 
to radish seed and is just as much of a 
dickens to plant. You can usually figure 
on thinning turnips when they are 
about one to two inches tall so that the 
plants are spaced two to three inches 
apart. If you like very large turnips, 
you should thin them to three to five 
inches apart. I prefer the smaller 
turnips because they are more tender.
As with beets and carrots you can 
put in successive plantings of turnips. 
For winter storage, you should get a 
planting in around the last week in 
July. Turnips take 45 to 60 days to 
mature, and this late July planting will 
just about beat the frost so that you 
can get them into root cellar storage. I 
have left turnips in the ground well 
into November. By that time, the tops 
are well frozen. . .and sometimes the 
roots too. So, be careful. You can leave 
them out for awhile, but remember 
that they are frost tender.
Turnips basically come in two types 
of varieties. There are the purple 
topped varieties and the all white 
varieties. It is a matter of personal 
preference as to which varieties you 
choose. Some good varieties to try are 
Purple Top White Globe, Purple Top 
Milan, and Tokyo Cross. If you like 
turnip greens, you should try Shogoin.
Carrots and beets have no major 
diseases or pests of great concern, but 
turnips do. Aphids frequently attack 
turnips. You can ignore them (which is 
frequently catastrophic), or you can 
spray. Malathion can be used if you 
follow the directions on the label 
carefully. The cabbage maggot will 
attack turnips. This can be controlled 
by sprinkling wood ash around the 
plants. Flea beetles will also attack, 
making mince meat out of the leaves. 
They can be controlled with a dusting 
of rotenone.
Rutabaga
R utabaga or the ‘Swede turnip’ is very similar to the turnip, so I shall only comment on the 
differences between these two. The 
rutabaga takes about a month longer to 
grow to maturity, and the leaves are 
quite different from those of the turnip. 
The leaves are smooth *nd larger and 
look similar to cabbage leaves.
Rutabagas should not be planted 
until June or early July because they 
do not fare well in the hot summer 
days. They prefer cool growing condi­
tions even more than turnips. Ruta­
bagas survive frost much better than 
turnips, and the frost of the fall 
improve the flavor of the rutabaga.
Otherwise, the rutabaga is very 
similar to the turnip, including the 
diseases and pests that attack it. As for 
varieties, try American Yellow Top.
Radish
Radishes and spring rather go to­
gether. Radishes are a quick crop to 
grow -  about 30 days -- and they have 
many uses in the world of salads and 
snacks. Some people eat them because 
they are believed to be good for the 
kidneys.
Radish is one of the oldest cultured 
vegetables known to man. It was used 
in Egypt in the days of the pharaohs 
and the Greeks also used them. The 
English used them a great deal in 
various sauces that were served with 
meat -- no doubt, to disguise the flavor
of the meat since they did not have 
refrigeration back in those days. It is 
used heavily now in Asia as a winter 
vegetable, though we here in America 
still use it pretty much as a side 
attraction.
If you have never gardened before, 
you should start with radishes. They 
are very easy and quick to grow and 
require about the same soil conditions 
as turnips.
Radishes can be sown in the spring 
as soon as the soil is workable. 
Germination will take a little longer at 
that time than later, but they will still 
germinate in about three to seven 
days. The soil should be kept moist 
while they are germinating so that a 
crust does not form on top of the soil. 
The seed should be planted about V4 to 
V2 inch deep and spaced about V2 inch 
apart. When the seed germinates, they 
can then be thinned to about one inch 
apart. Radishes should be planted in 
single rows about one foot apart. They 
do not do well in broad row plantings. I 
have tried it, and you may want to try 
it too, but do not expect spectacular 
results. To get the best crop of 
radishes, you do need to keep them 
weed-free when they are growing.
D o not plant too many radishes at once. The whole row will mature at the same time, and you can 
eat only so many radishes at once. 
When they are left in the soil past 
maturity, they become pithy, hollow 
and lose their flavor. So, plant a few 
radishes about every ten days up until 
about the first of June. This way, you 
will have a continual supply of radishes 
up through the first week in July. You 
can start in again planting them about 
the second week in August so that you 
will have some in the fall.
One of the biggest problems in 
growing radishes is the cabbage mag­
got that tunnels into the roots. You can 
use a soil drench of diazinon at planting 
time to control them. Flea beetles will 
also chew up the leaves. This can be 
controlled with a dusting of rotenone.
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Thus far, I have talked primarily 
about spring planting and have talked 
only of the radishes that are eaten 
right out of the garden. Actually, there 
are different types of radishes. The red 
radishes, which also come in cultivars 
with half the root red and half white, 
are the ones I’ve referred to thus far. 
But, there are also the white radishes 
which can be grown in early spring or 
late summer, and the black or Spanish 
radish which is grown as a fall crop. 
The black radish should be planted 
about the last week in July and can be 
left in the garden until about the 
beginning of November. It will survive 
some frost, but should not be left out 
when there is a freeze. The black 
radish can be stored in the root cellar, 
just as you would store carrots and 
beets.
Parsnip
Some people love parsnips, and 
others don’t, but whatever your pre­
ference, this close relative of the carrot 
(Pastinaca sativa), is a familiar root 
crop. It is native to Europe and North 
America and likes cool to temperate 
conditions. In hot weather the roots 
become poor in quality.
Parsnips take about four months to 
mature, so it means that you should 
plant them in the early part of May. 
Perhaps more than other root crops, 
parsnips require that the soil be well 
prepared. The soil should be friable to a 
depth of one foot. This can be done by 
working the soil thoroughly, or by 
digging holes and placing specially 
sifted soil in the holes. Whichever 
method you use, the soil should be 
generously treated with rotted manure 
and/or compost. To this, you should 
add a good supply of phosphorus and 
potash. These should be mixed in the 
soil down to a depth of at least one foot 
so that the roots will grow deeply and 
not stay near the surface.
L ike carrots, parsnips are slow to germinate and take about 14 to 21 days. The seed should be 
planted V2 to lk inch deep and about 
two inches apart. If you dig holes for 
the parsnips, plant three seeds per 
hole, and thin to one plant after they 
germinate. The rows of parsnips should 
be at least 18 inches apart. If you have 
seeded in rows, thin the plants to stand 
about four to six inches apart after the 
seed germinates.
The reason for the wide spacing of 
the rows is that the plants will grow to
four feet in height. Further, these large 
tops produce the tap root which is 
about 12 to 15 inches long. Very simply, 
this is a large plant and requires a lot of 
space.
Parsnips have no serious diseases or 
pests that you need worry about. When 
it comes time to harvest them, they 
must be dug up, not pulled out of the 
ground. Some people harvest them late 
in the fall and put them in the root 
cellar. Others insist that they are best 
when left in the ground over the winter 
and harvested in the spring. In either 
case, the cold of the winter or the root 
cellar tends to make them sweeter.
If you are interested in trying 
parsnips, try one of the following 
cultivars: Hollow Crown, All American 
or Model.
Salsify
There are two different salsifys, both 
of which are in the Compositae family. 
Though they are similar in appearance 
to parsnip, they are not related. 
Tragopogon porrifolius L. is the white 
salsify and is also called vegetable- 
oyster plant.
Scorzonera hispanica L. is the black 
salsify and is also known by the names 
Spanish salsify, viper’s grass and black 
oyster plant.
Salsify is native to the Mediterran­
ean area and did not come to this 
country until the 19th century. It goes 
without saying that salsify is native to 
warm parts of the world and is a bit 
difficult to grow in the cooler climes of 
the northern U.S.
Salsify is grown in a similar manner 
to- parsnips. The soil must be friable 
down to a depth of one foot, and you
can use either of the methods described 
for parsnips in preparing the soil. The 
seed should be planted about to V2 
inch deep in rows one foot apart. Once 
the seed germinates, thin the plants to 
about 3 to 4 inches apart. When the 
seeds first come up out of the ground, 
they resemble onion seedlings, though 
the leaves are wider.
It takes about 4 months for salsify to 
mature. At that time, you should dig, 
not pull the roots. Again, some believe 
that the roots taste better when left in 
the ground until early winter. The 
roots are usually about 8 to 10 inches 
long and resemble a carrot in shape 
more than the shape of the parsnip. 
Salsify is not afflicted with any major, 
diseases or pests, so there is no need to 
worry on that score. The biggest 
problem the grower faces is the length 
of the growing season and the need for 
warm weather.
Horse Radish
A lways leave the best to last, I say! Unlike most of the other root crops I have described, this 
one is not eaten as a main dish. It 
belongs in the condiment department. 
Horse radish has been grown for 
centuries in eastern Europe prior to its 
spread to the rest of Europe and 
America. The Germans have long been 
heavy users of horse radish. In most 
cases, it is used on meat dishes. No 
doubt this stems from the fact that 
prior to refrigeration, people had to do 
something to mask the smell and taste 
of tainted meat. In fact, many of our 
herbs and condiments originally were 
used to cover up the bad state of old 
meat or help meat keep longer.
Horse radish or Armoracia rusti- 
cana, is in the Cruciferae family, a 
family with many odoriferous mem­
bers. It grows best where there are 
long cool summers. Like all root crops, 
the soil should be well prepared and 
friable. If the soil tends to be very acid, 
an addition of lime to the soil will help 
the crop grow.
Horse radish is grown from root 
pieces. The plant does flower, but seed 
is never produced. You can buy root 
pieces from mail-order houses or 
borrow some from a neighbor. As soon 
as the ground can be worked in the 
spring, you can plant these sections. 
They should be planted one to two 
inches deep in the soil. From then on, 
all you need do is keep the area weed 
free.
In the fall, dig up the horse radish 
plants. In so doing, cut off several five 
to eight inch long side roots, tie them in 
a bundle, and put them in your root 
cellar. These can be planted next 
spring. The remainder can be stored in 
the root cellar until used, or can be 
cleaned, ground up and stored in a jar 
with some vinegar. As you know, a 
little horse radish goes a long way, so 
don’t end up producing enough for the 
whole neighborhood.
Horse radish plants grow to be about 
two feet tall and about two feet in 
diameter. Thus, you must give them 
ample space wherever you plant them. 
I usually spread them around my 
garden wherever I have extra space. I 
dig them every fall for the simple 
reason that plants left to grow from 
year to year will soon produce very 
thin and spindly roots which are not of 
much use. You can also increase the 
size of the roots by root thinning 
during the growing season. About six 
weeks after the plants have started to 
grow, clear the soil back from the top of 
the roots and break off all but the 
largest side roots. This will then force 
the plant to put all its energy into just a 
few roots. The object here is to grow a 
few large ones, some of which you will 
use to make horse radish sauce, and the 
remainder will be used to start next 
year’s crop.
We have wandered through many of 
the root crops that can be grown in 
northern gardens. They do make a 
refreshing addition to any garden in 
terms of the variety of meals that can 
be prepared. Root crops are really 
rather simple to grow. The hardest 
work comes in the spring in preparing 
the soil. After that, it is a simple case of 
weeding and watering, for most of 
them are not subject to a lot of diseases 
and pests. So, give them a try and get 
to the root of some of your nutritional 
needs, too!
Dr. Louis V. Wilcox, Jr. lives in 
Thorndike, Maine and is the chairman 
of the Center of Environmental Sci­
ences at Unity College, Unity, Maine.
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Thoughts on Killing 
My Fatted Calf
by Gay Weeks Neale
C larence arrived at six-forty. But I’m on to this game that the far­mers play, testing to see how 
early they can get you out of bed. I’ve 
been up for an hour. When he drives in, 
I’m on the porch, reading the paper and 
drinking my tea. He has the pickup’s 
parking lights on. It’s a hot, misty 
Virginia morning.
I’m ready. We exchange a bit of 
small talk, “Goin’ to be a hot one. Sure 
wish we’d get some rain.”
We go to the barn. He backs his 
pickup around so it closes off one door 
of a stall. Above the sides there is a 
wall of slats nailed to a frame of two-by- 
fours, extending the box sides of the 
truck bed up another six feet. It doesn’t 
look too strong.
Together we rig various pieces of 
plywood to close off the available holes 
between the truck and the barn, and 
we lean an old door from the barn floor 
up to the truck bed to make a ramp.
Clarence is not the average black 
Virginia farmer. His education is good, 
and he is a dapper dresser. Even today, 
although he has condescended to wear 
work shoes, he has on brown slacks and 
a co-ordinating brown nylon knit golf 
shirt. He wears, as always, a hat with a 
small brim and a silk band. He is the 
county agent as well as being a farmer,
Gay Weeks Neale lives on her farm in 
Chattanooga, Tennessee.
the man people go to for advice on just 
about everything. He has been a good 
friend since I’ve moved here, helping 
me out of some farmy troubles, and I 
think he alternately admires and feels 
sorry for me.
He is being very helpful, but I can 
tell he is not too eager to enter in, nose 
to nose, with this whole adventure. I go 
and turn the bull -- we call him 
“Dumbull” out of his field, and he bucks 
about a little on the back lawn, showing 
his stuff. Then he heads for the barn 
where he knows, somewhere in his dim 
brain, corn is found. We easily shoo him 
into the proper stall.
Then for a sweaty fifteen minutes we 
try to poke him and prod him up the 
door-walkway into the truck. I try 
rattling the cut-down plastic milk jug 
full of corn, the sound of which he 
knows so well. My arm swings into his 
vision, sticking through the sides of the 
truck, luring him into the truck bed. 
The door is too much for him, however.
I am leery of this beast. He is huge. I 
had a technicolor bruise on one hip for a 
month, courtesy of his right horn. But 
in exasperation, I climb into the truck 
bed, wading in the thick carpet of 
st.aw Clarence has provided, to lure 
him with my presence. It occurs to me 
that I have on a red plaid shirt.
Just before I lose my patience 
entirely, and when I am ready to cut 
loose with an oath or two, the bull puts 
one hoof on the door and shifts his
weight. I toss the corn in the corner of 
the truck bed, slither out the hole 
remaining, and Clarence gives him a 
poke with a two-by-four that goads him 
into the truck. Together we wrestle 
and tie the back part of the wood cage 
in place, and close the back gate of the 
truck.
I get ready to follow Clarence in my 
pick-up.
Clarence is well aware that I’m a 
novice at this farmer stuff, but he’s nice 
enough not to put me down by 
reminding me. He phrases his advice to 
me, unless solicited, in a very careful 
way, and leans now out of the pickup 
and yells, “You forgot the bucket for 
the liver.” Not -- “Did you know you 
have to have a bucket for the liver?”
I lie. “Right! I had it ready in the 
kitchen!” I run through the house, 
dump zucchini out of a bucket and all 
over the kitchen floor, -and scoop up a 
handful of plastic garbage bags.
Our procession begins. We go about ten miles, me following, watching the bull shift his 
weight from one side of the truck to the 
other, bearing down hard on the 
springs. “That’s a pretty big piece of 
potroast,” I think. We pass people we 
know, and wave. We pass other trucks 
and wave. It’s a friendly place. The sun 
is getting up now, as slowly as I wish I 
had, cutting through the mist.
Over a railroad track, down a 
tree-lined strip of double gravel, and
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finally we drive up to a charming 
house. Behind it are numerous out­
buildings. We drive on past them, 
across a stream (dry now) to sheds, 
barns and a big green field. I park the 
truck. Clarence drives over farther and 
parks. We get out and walk over.
Two men are stripping the hide off a 
big Angus. It is suspended in midair 
from a double hook, one prong through 
each back leg. The carcass is white 
with fat and cool looking. The feet and 
head are cut off. It looks so remote 
from anything once living. From the 
neck, steady black-red drops fall on the 
grass, nothing more. The head sits on 
the green grass, eyes rolled back, 
looking like a papier mache steak house 
ad until you walk around and see the 
tubes sticking out of the red-meat at 
the other end. A cat wanders around it, 
taking a few nibbles. Someone throws a 
galvanized washtub over the head.
The local dairyman who’s brought 
the Angus to be slaughtered is watch­
ing the workmen closely. As I walk up, 
they all turn and look at me, a plump, 
forty vear-old lady in a messy shirt and 
jeans. I am definitely out of place. 
Clarence introduces me to the dairy­
man. I shake hands, and he looks me 
over hard. He knows who I am, of 
course. It’s a small place. He wears the 
standard farm er outfit, grey drill 
jumpsuit with snaps up the front and a 
billed cap with the insignia of a tractor 
company on the front.
The Angus is hanging from the 
double hook swung up high on a boom 
behind a big tractor. The tractor’s 
motor is running and I can’t figure out 
why, until one of the men gets inside 
and pulls something that raises the 
boom another foot. Now they can strip 
the lower part of the animal without 
stooping. They finish off quickly and 
throw the hide on the grass by the 
head.
The two workmen, one old and 
grizzled and the other young and wiry 
and joking most of the time, stop now. 
We are waiting, it seems, for George, 
who owns the place. Everyone is 
talking about hogs, for the hog market 
is good now.
G eorge is about sixty-five -- thin, bird-like and quick moving. He wears thick glasses, and his 
right eye wanders up and into his skull 
while his left looks you right on. We are 
introduced, and he is softly conversa­
tional. He knew I was coming.
He climbs agilely up into the big
tractor and moves it and the suspended 
Angus carcass over to a small dump 
truck parked against the pine^. The 
bed of the truck is raised at about a 12 
degree angle. The back of the tractor is 
about two feet from the back of the 
truck. John slips into the gap and cuts 
with a butcher knife from the dia­
phragm down the breast of the upside- 
down cow. George works the controls 
smoothly and the cow rises into the air, 
moves back, and lowers so its severed 
neck is resting on the end of the slanted 
truck bed. John hops onto the truck, 
and the older man climbs in with 
difficulty. They start cutting, using 
butcher knives and a large, two-foot- 
long hacksaw at times, until the carcass 
is opened down the front. Out of it spill 
the intestines, and after a few deft cuts 
by John, the stomach emerges -  huge, 
bloated, veins moving behind the 
vellum of the outside sac. The liver is 
sheared out expertly, and John holds it 
aloft like a trophy. It looks like it must 
weigh about twenty pounds. The 
farmer holds a clean-looking galvanized 
bucket while John slides the liver in it. 
He takes the heart too. The rest of the 
Angus’ innards - some more tubing for 
eating purposes and a vast pulpy mass 
that is the lungs -  fall neatly on the 
truck bed. There is almost no blood.
“Half the weight of the cow,” George 
says. Then he leans out of the cab. 
“’Bout halves out, don’t it, Clarence? 
Meat and waste?”
Clarence nods. The tractor’s noise 
blocks out talk. George has been sitting 
in the cab, smoking a cigarette. Now he 
moves the tractor into gear, and the 
beef is moved forward about fifty feet 
to a place where an electric cord and a 
garden hose snake dangerously to­
gether. Clear white layers of cartilage 
and fat encase the meat as neatly as a 
glove. The dripping from the neck has 
stopped. It’s hard to think of it as a 
neck.
Clarence and I stand, talking in a 
fashion about tractors and parts, while 
John uses a small electric chain saw to 
split the entire carcass into two parts. 
The sawdust, really meat and bone 
dust, flies back, coating John’s arm and 
right side. I go forward at one point to 
sit on the front tractor tire and talk to 
George. He has shut down the motor 
and is smoking another cigarette, one 
leg crooked over a control handle. I ask 
what he does with the hides.
“Take them to the dump.” I ask if I 
might have them. He says, “Sure.” I
start to explain that I’m reading about 
tanning and want to try it, and mention 
that the book I’m reading was written 
in the thirties when people did a lot of 
things themselves. This pulls a plug.
“We had a farm in the thirties. . .” he 
begins. I hear about the sheep they 
tanned, about making rugs and the 
food they put down. (“Bent the 
shelves.. .”) He looks back where John 
is still grinding away down through the 
middle of the cow’s backbone with the 
chain saw. Nimbly, George hops down 
out of the cab. He touches John on the 
shoulder. It is a surprisingly familiar 
gesture. John stops the saw and 
George hands him the hacksaw. Then 
George holds the carcass, using his 
body spreading the long cut. John, 
without a word, understands and cuts 
some pivotal bone by hand. Then he 
turns on the chain saw and continues. 
George hops back up into the cab of the 
tractor.
I look beyond the hog-scalding trough in the center of the field and see Clarence and the other 
man walking around Clarence’s truck. 
The man has a twenty-two rifle in his 
hands, an ineffectual looking weapon 
compared with the bulk of the bull.
I go to them. It is why I came, after 
all. I feel a ridiculous, almost perverse, 
moral obligation to go through thi* 
process. When I first moved south, I 
bought half a cow from a neighboring 
farmer. He was jolly, delivered it to my 
door cut up in neat, labeled brown 
freezer packages. I was delighted. The 
best meat I’d ever had, and it was 
completely without additives, steroids, 
all those things they dump into 
commercially fattened cows. I later 
found that I had payed a fancy price for 
my meat by local standards, if not by a 
high-priced supermarket. The farmer 
had seen me coming. Then I got two 
innocent-looking bulls from a dairy 
farmer, babies just off their mothers. I 
raised them and fattened one and sent 
him off, waving goodby, to be killed. I 
went down and picked up the meat 
later. The people at the locker were 
very nice, and I got a very good deal on 
the meat. When I added it all up, from 
hamburgers to rib roasts, it cost me 
about $.65 a pound. Of course that’s not 
counting my pasturage, my time, and 
the bill for the electric fence I resorted 
to when they got big. Nor does it 
include several five dollar bills given a 
neighboring man, who helped me chase 
them the mornings they got loose. I
24 FARMSTEAD MAGAZINE
still rejoice in my bargain, in my 
perspicacity in buying a farm on which 
to raise my children, and on my success 
at this farmstead project.
But something still wasn’t right. If I 
was going to eat meat (and I was; I’m 
not a vegetarian), I ought to see it all 
from the beginning to end. I was still 
copping out on the coup de grace. I was 
still playing at farmer,
So, with this bull, I have come to a 
rural butcher -- a back-yard man. And 
this is the moment of truth. The bull,
too dumb to sense fear or anything 
dramatic, is simply restless. He moves 
around in the truck aimlessly. As the 
man gets him between his sights, head 
on, he tosses those horns and moves his 
feet.
“OK,” I say to the man with the rifle. 
“Get ready.”
He raises his rifle.
“Hey!” I call to the bull. “Dumbull! 
Hey, look at me!” The bull raises his 
head and regards me steadily. The man 
shoots. The ridiculous twenty-pop is
echoed by the instantaneous crash as 
the bull falls totally to the floor of the 
truck. The bed of the truck rocks and 
tilts.
Quickly Clarence pulls the rope away 
from the back gate and the man leaps 
into the truck and slits the animal’s 
throat. I gulp. This is really the hard 
part. The throat is slit from horn to 
horn almost, through a mere skin wall, 
to the artery. And a gush of blood 
sounding like water from a hose,
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swashes out. The man leaps aside, as 
blood cascades off the tailgate.
Everything is suddenly in pri­mary, crayon box colors -- the red blood, the green grass, the 
blue sky, the black and white bull. I 
watch as the big bull lies there, 
twitching and kicking the side of the 
truck in reflex, arching his body, then 
falling still, to twitch disconcertingly 
one more time, a few minutes later.
“Oh, Clarence,” I say, my voice a 
little funny, “did you know they were 
going to do that in your truck?” 
“No,” he says dryly, “but it’s been 
done before.”
It is now very hot. Flies sing around 
the head and hide of the Angus but 
they have not found the bull yet. I 
stand there, with the men waiting for 
George to come back. He has taken the 
sides of the Angus to the cooler.
The farmer has left, with the solidly- 
raised-hand salute that is the local way. 
I think I should have worn a hat. I 
should have one of those billed things 
with Lady Farmer on it. I try to 
examine how I feel. I look at the bull, 
old Dumbull, and he isn’t Dumbull 
anymore. He is potential meat. The 
change is as quick as that. The black 
and white hide with the gush of gore 
and the awfully severed head raises no 
emotion in me. I wait for a good jolt, 
like the one you get looking at 
Guernica, or the one when you see a
kitten run over on the road. I’m usually 
a softie. I cried secretly for weeks 
when our old horse died, and I weep 
over squashed box turtles on the road 
in spring. But now I feel nothing. The 
animal was raised for meat, and I know 
that, and I know that in his beginnings 
was his end. I am glad I am here, 
though. It makes it more right.
George comes back with the tractor 
and they hook the hind legs on the 
hooks and hoist him up. They pull him 
over to the shade and begin to strip off 
the hide.
Clarence drives over to the hose to 
mop out the truck. I go to help. He has 
already snagged the brown nylon golf 
shirt, and I am feeling guilty. After all, 
he is doing all this for friendship, and 
his shirts never have snags. I get a 
shovel and move the clotted straw out 
ahead of the water he is spraying on 
the truck bed. He manages to do the 
whole job and only wet his boots a 
little, but I am sprinkled with assorted 
filth from my waist down.
They have stripped the hide off the 
bull and are into butchering him, so I 
walk over to see. Clarence leaves -  he 
is headed for a farm sale -  but I stay 
and watch the process once more. I 
recall a passage in a Marjorie Kinnan 
Rawlings book where she described the 
killing of a deer. I can’t remember it 
exactly, but I remember admiring her
nerve to go from the description of the 
free, lovely deer, through the thrill of 
killing it, to the detached cutting-out of 
the meat. I have no romantic notions 
about the bull. He started off meat. I 
wonder if I would kill a deer. I think 
not, for they are still works of art to 
me. But if we got hungry enough? Yes, 
I imagine I would.
Finally the beef is cut into sides and 
carried to the cooling house. I go along 
this time and watch it weighed: four 
great chunks of meat, all weighing 
approximately the same. It is carried in 
to hang. I say goodby to George, asking 
him if he wants his money now or next 
week when we wrap the meat. He says, 
“I got your meat. Don’t need your 
money yet!” and laughs. It’s a good exit 
line.
I get in my truck, two hides and the 
liver wrapped in green garbage bags in 
the back, and drive through tdwn. I feel 
like I have gone through some test and 
made it. I stop for gas. “What you got 
back there?” the attendant asks.
“Oh, I took my bull to be killed today. 
Liver and hides.”
I pull out with a feeling of accom­
plishment and drive home. It occurs to 
me that I wouldn’t have gotten myself 
into this whole process if I hadn’t 
known for sure I could handle it. No 
fainting, no throwing up, no feminine 
screams. It is good to look at myself -  
survivor -  and feel honest.
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How to Get Your 
Livestock to Market
by Sherry A. Cook
F or the greenhorn “back-to-the- lander,” one of the most frus­trating times can be the moment 
when your animals, so carefully nur­
tured to m aturity, are ready for 
market or slaughter. It is then that the 
beasts have to be loaded into some sort 
of conveyance and hauled to town. This 
article should help to alleviate some of 
the headaches involved for both human 
and critter in such an undertaking.
Rule number one, (and I can’t stress 
its importance too much) is to be sure 
your truck is backed squarely up to the 
loading chute with no gap between the 
two. If some gap is unavoidable, find a 
post or board or something, to block it 
with. I was careless about this only 
once in my life, and I’ll forever hear the 
sickening snap of the leg the sheep 
broke when she stepped into the hole. 
Cows have literally torn off their 
hooves because of a carelessly position­
ed truck.
One situation to avoid is parking the 
pickup as close to the chute as possible 
and leaning the tailgate back against 
the chute to close the gap. This can be 
dangerous, as an animal could easily 
kick the tailgate shut, and get a leg 
down into the resulting hole. If you 
must load this way, have a partner 
wedge a - strong stick between the 
tailgate and the pickup box, to prop it 
open
Another position that causes trouble 
is when the tailgate is fully extended 
and backed in under the lip of the 
chute. The problem here, is the obvious 
difficulty one will have in closing the 
gate after the creature is in the rig,
Sherry Cook takes care of her livestock 
in Asotin, Washington. Illustrations by 
Liz Buell.
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without pulling the truck ahead first. 
This can be hard to do if you’re by 
yourself. A pig or sheep is apt to exit 
right out under the endgate while 
you’re fooling around trying to shut the 
tailgate.
An absolute don’t, is to leave a space 
or gap between the truck and the 
chute. The position of the tailgate 
makes a natural booby trap for a cow’s 
foot, and makes a space most animals 
deeply resent being asked to step over. 
Most just refuse to do so.
The most desirable position is to pull 
the truck ahead just far enough for the 
tailgate to rest on the lip of the chute. 
There is no place for the animal to 
catch its foot. And, there’s no space for 
the critter to get “spooked”. (The 
pickup bed now looks like an extension 
of the chute itself.) The tailgate is 
easily closed once the creature is 
loaded.
The first order of business once the 
beast has entered the pickup, is to get 
all escape hatches closed fast. In a 
pickup, get the tailgate up and the 
endgate in place quickly, and in that 
order. Most animals will enter a rig, 
discover that they are caught, swap 
ends immediately and try to leave the 
same way they came in. Just “in the 
truck” is not necessarily “caught for 
sure”.
The space left between the 
stackracks and the chute can be 
remedied by placing your endgate 
where the hole is. (This also puts your
endgate where it can be reached 
quickly and easily once the stock is 
loaded. Decide how to put it in place 
before loading your critters.) If you 
have a partner, station him on the 
remaining open side of the pickup to 
block that hole, cautioning him to stand 
very still to avoid “spooking” the 
quadruped you’re loading. If by your­
self, find or make something to close 
this gap. Remember, if there is a hole, 
even remotely near, large enough for 
the beastie you’re loading to escape 
through, chances are excellent that 
he’ll try to do so.
Keep Your Cool
Don’t get your animals shook up or 
excited, and you’ll probably have little 
trouble handling them. The moment 
you become angry, you’ve lost the 
battle. Man is supposedly the more 
intelligent species. Outsmart the crea­
ture, don’t try to force it. It’s probably 
bigger then you are. Don’t chase your 
stock, herd them slowly and carefully 
and quietly.
It’s not a good idea to haul cows and 
hogs together unless you partition 
them away from each other -  cattle to 
the front, hogs to the rear. Always 
keep most of your load’s weight to the 
front of the truck. Cattle are afraid of 
pigs, usually, and panicked cows are no 
fun to try to haul.
Try not to haul baby animals with 
adults if they are at all crowded. You’ll 
lose youngsters that way. Put newborn 
kids, lambs and piglets in boxes. If
possible, put them in front with the 
human passengers. A baby calf can be 
pul into a gunnysack tailfirst with the 
head left sticking out. Tie the sack shut 
next to the baby’s neck. He can be 
hauled in the cab very successfully this 
way. If you’ve several sheep-lamb or 
cow calf pairs to haul, partition the 
adults to the front of the truck, and the 
babies to the rear.
Loading Pigs
Hogs, contrary to popular opinion, 
are very intelligent. Coupled with an 
innate stubbornness and hair trigger 
temper, this makes porkers the most 
difficult of all domestic animals to load, 
unless you know a few tricks of the 
trade.
Pigs, like most animals, load best in 
groups. Where one goes, the rest tend 
to follow. If you get sows stirred up and 
running, they will immediately turn 
their attention to escape. An angry 
porker trying to get away from his 
tormenters will go over or through 
anyone in his path and possibly take a 
bite out of a person’s leg on the way 
past. Work slowly and quietly, and 
don’t get your hogs riled up. If your 
grunter doesn’t go into your rig on the 
first try, and maybe even refuses to go 
into the chute, try sprinkling some 
grain up the walkway and in the 
pickup. Stand well back out of the way. 
As a donkey follows a carrot, your pigs 
may go right in. If you’re loading a 
mama sow with little ones, put the 
youngsters into the pickup, and the
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sow should follow. (Be sure she sees 
the little ones as you load them.) Be 
very, very careful in this sort of 
endeavor, as mama sows can get very 
protective. If you make the wee ones 
squeal a lot, look out! Don’t ever turn 
your back on a sow while you are 
catching her babies. I can’t stress this 
enough. You could literally lose a leg or 
even your life. To avoid making the 
babies squeal, try to catch them with 
both hands around their middles. 
Weaners caught in this manner tend to 
grunt, while piglets caught by a back 
leg squeal to high heaven.
W hen you’ve tried shooing and luring to no avail, there’s one last-ditch method that works 
every time without exception. Find an 
empty three to five gallon bucket with 
a handle, and put it over the pig’s head 
completely, being sure it covers the 
eyes. Now you change your tactics and 
get aggressive. Keeping a hand on the 
bucket to be sure it doesn’t come off, 
have a helper (you can do it yourself if 
the hog isn’t too large or if you have 
long arms) grasp the critter’s tail and 
turn its rear end in the direction you 
want the hog to go. By maintaining 
pressure on the bucket, you can back 
that future porkchop anyplace you 
want him to go. Leave the bucket in 
place until you’ve secured your gates. 
Never use an electric prod on a pig. If 
often causes them to have heart 
attacks.
Loading Goats
Most goats are so tame and smart 
that loading them is extremely easy. 
One who is broke to lead needs only a 
slightly high rise of ground from which 
to hop into a pickup. If you don’t have a 
pile of dirt, just place your nanny’s 
front feet onto the back of the pickup 
then pinch firmly the base of her tail. 
She’ll hop right in. This method also 
makes it easy to teach a new goat to 
jump onto a milking stand. «
Loading Sheep
Sheep invented follow-the-leader. 
Where one woolly goes all others 
follow. And where one won’t go, no one 
else will, either. They can be extremely 
easy or extremely hard to handle, 
depending upon how you go about it. 
Sheep are incredibly stupid until you 
try to get them to go through a gate. 
Suddenly they get overly intelligent. 
Sometimes some old ewe decides you 
want her to go through that gate and 
will make up her mind not to do it, no 
matter what. This can be terribly
frustrating if a person is trying to work 
the sheep alone. If one has a partner, 
simply put out a little grain, and when 
the baa-babies start to eat, grab one by 
a hind leg and take her to the entrance 
to the corral, and the others will follow 
her inside.
Sometimes the “donkey following 
the carrot” routine will work with 
sheep. Before chasing them even one 
step and in view of your lambs scatter 
some hay or grain just outside the gate 
you’re trying to get them to enter. Also 
put some grain inside the pen. Then 
stand aside and wait a bit. When your 
critters are all bunched up around the 
gate and one or two are inside, crowd 
the rest and they’ll probably go in. 
Though you’ve trapped your woollies, 
your problems aren’t over yet. You still 
have to get them into your truck. 
Remember, if one goes in, they’ll all go 
in. If you’re alone, catch one ewe and 
tie her up inside your rig. Now go herd 
the rest into the chute. They’ll see their 
companion and load with no further 
trouble. If you have help, crowd the 
lambs into the chute, and have your 
buddy hold them there while you throw 
the leader into the truck. Just step out 
of the way, and the others will 
practically run you down trying to get 
into your rig. You’ll probably have to 
follow a sim ilar procedure when 
unloading your balky band.
Loading Horses
No animal likes to step down into a 
rig for some undecipherable reason. A 
horse will fight to his dying breath not 
to step down. If at all possible, get your 
truck on a level with, or higher than 
the base you are loading from. Gentle 
coaxing will get you a lot further in 
loading a horse than fighting the beast. 
Few creatures can be as downright 
mule-stubborn as an equine who really 
doesn’t want to enter a vehicle. Here, 
again, a lure can work wonders, and 
ono more the ultimate solution for a 
horse that flatly refuses to enter a 
truck or trailer, is to simply back him 
in. I’m sure you’re seen at least one 
horse trailer in your lifetime going 
down the road with a horse’s head 
sticking out the rear. Ten to one that’s 
a balky horse who doesn’t like horse 
trailers.
Loading and Hauling Cattle
Few cattle are broken to lead. If your 
bovine is larger than 300 pounds, 
you’re probably not going to be able to 
lead it into your pickup. Cows, 
however, are the easiest of all domestic
animals to drive. Generally, they won’1 
attack you, as a hog is prone to do, and 
they aren’t as silly as sheep. Now and 
again, you do come across a recalci­
trant calf who puts his feet down and 
declines to go into your pickup. I dislike 
using electric prods on any animal, 
except as a last resort. When a sfceer 
balks, try twisting his tail. Just put a 
kink in the tail and apply a little 
pressure. For most cattle  this is 
sufficient to change their minds about 
moving. Be careful not to apply too 
much pressure as it’s fairly easy to 
break a cow’s tail in this manner. 
Sometimes a bossy will completely go 
on strike and actually lie down in the 
chute. In a case like this, an electric 
prod is your only recourse.
W hen hauling a full load of cattle in a one or two ton truck oi larger, you should stop after 
ascending or descending any 
significant hill or grade to check your 
load. Dairy animals, in particular, tend 
to lie down in your truck. This can be 
deadly. The other cattle will walk or 
the one that is down and cause injury 
or death, or on a hot day the dowr 
critter may simply suffocate. Here is 
where an electric prod is essential. 
Usually nothing else will get the beast 
up, and she must get up. If she is 
unwilling or unable to arise even for 
i he prod, you had better stop at the 
nearest farm and convince the owner tc 
let you unload and start over again. It 
the problem recurs more than twice in 
one trip, you would be wise to park the 
animal that keeps lying down with a 
friendly farmer and haul her at a later 
date. Or you may, (if the down cow is 
too weak to leave the truck) opt tc 
leave a few of the other cattle till later, 
thus giving the down cow more room.
You’ll sometimes come across a cow 
who thinks she’s going to fall oift of 
your rig. She’ll climb the sides of the 
stockrack to avoid falling out.N(Nobody 
over said that cows were smart.) An 
animal like this should be restrained by 
tying her head, with only a couple feet 
of slack, to the front of your racks. If 
tying her is impossible, get your rig in 
motion quickly, and don’t stop unless 
absolutely necessary till you reach 
your destination.
Always keep your cool, use a little 
animal psychology, and don’t get your 
charges excited. Then, you’ll get them 
•o market with a minimum of loss or 
injury to everyone and everything 
involved.
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Woodstove Safety
By Lynn Ann Ascrizzi
B efore rushing off to a roaring start with your wood burning venture this fall -- stop a 
moment. How well have you consid­
ered safety? How protected is your 
home from the threat of a destructive 
fire?
The following information will pro­
vide you with a good over view of 
several important areas in your home 
to examine before you light up your 
wood stove or fireplace: chimneys, 
correct wood stove set-up and clear­
ances, stove pipes, stove cleaning and 
safety tips.
The Chimney
F irst, le t’s take a look at the 
chimney. No matter how proudly it juts 
past the roof line, if it’s not clean and in 
good repair, it’s just a big minus in the 
area of fire safety.
Chimney fires are no fun. They’re 
caused by the over heating of flam­
mable, crusty creosote deposits which 
are the result of an accumulation of flue 
gas condensation. Chimneys with 
cracks and holes in the mortar can 
permit sparks or flames to escape and 
possibly catch on the burnable material 
in the inner structure of your home.
No m atter how much you think you know about burning 
wood, you can never know enough about safety. H ere’s a 
special section to help you in the following areas: cleaning 
chim neys, stove pipes and stoves; what causes a chim ney fire  
and how to prevent one; correct distances fo r  radiant heaters 
from  flam m able objects; some suggestions fo r  good stove set-ups 
and tips on safety.
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It’s another bothersome step on the 
treadmill of maintenance, perhaps, but 
chimneys must be cleaned at least once 
a year. Twice -- for optimum safety. 
They must be repaired if necessary. 
Then, this winter as you toast your 
toes before the wood fire, you’ll feel a 
lot more cheery knowing your chimney 
is in good working order.
What kind of a chimney do you have? 
Older homes will probably have a 
masonry chimney, and since flue liners 
are a relatively new safety precaution, 
your old farmhouse stack may be 
unlined. An unlined masonry chimney 
is a potential fire hazard. The only 
thing between your house and smoke, 
flames and sparks, is a thin wall of 
single brick construction which can 
transmit heat to nearby combustibles 
in the event of an over heated fireplace 
or stove, or a chimney fire.
Unless you are very clever and 
handy, these chimneys should have 
professional attention and should be
lined by a mason. If you mortar and 
assemble a flue lining poorly, you’ll 
create bumpy surfaces to collect creo­
sote or hamper the draft. Round flues 
are best, but are difficult to install.
So, there should be a fire clay flue 
liner, or its safe equivalent, which will 
resist cracking from hot flue gases. 
This liner should be 5/8 of an inch thick 
and extend above the brickwork.
The newer, prefabricated chimneys 
are easiest to clean. Most are round on 
the inside. Many of these can be 
cleaned from the ground level up.
Should You Clean 
The Chimney Yourself?
If you have a masonry chimney that 
needs cleaning, most likely you’ll have 
to get up on the roof. If you’re the type 
whose knees turn to jelly just looking 
down out of a second story window, 
then maybe you better back gracefully 
out of the whole project and hire a 
professional chimney sweep.
What tools will you need if you do 
want to do it yourself, brave wood- 
burner? Well, first of all you’ll need a 
safe and sturdy ladder. If possible, 
prop the ladder against the gable of the 
house rather than against the side of 
the roof. Place the ladder at a safe 
slope. This method is good if the stack 
is near the peak. But if the chimney 
pokes up through the center of the roof 
on one side, you’ll need to situate the 
ladder against the side of the house and 
use a second ladder with a ridge hook 
on the roof.
You’ll need a flue brush made of 
strong, stiff steel wire bristle that fits 
the flue. Round brushes for round 
flues; square brushes for square flues. 
The flue size can be determined by 
looking up into the hearth, past the 
damper of the fireplace, or into the flue 
opening, if you have a wood stove. 
Reach in with a measuring tape. If the 
flue brush you buy is too large, you can 
carefully trim the ends with a wire 
clipper.
Some local fire departments own a 
set of flue brushes and are willing to 
loan them. You might want to check 
this out.
Don’t Go Up Yet!
Hold it! I see you poised with one 
foot on a rung, all set to clamber up. 
Haven’t you forgotten a few things?
You’ll need a rope the length of the 
chimney, to tie to the brush -- and a 
weight. The purpose of the weight is to 
pull the brush down into the chimney. 
The tighter the brush fits the chimney, 
the heavier the weight must be.
A broom is another handy item, and 
you may want to bring one up with you. 
A flashlight will be useful to illumine 
the dark and awesome chimney hole- 
(don’t fall in) to check the mortar for 
cracks and holes, or to see how good a 
job you’re doing.
That’s about it for the roof. On 
ground level, you’ll want a high-pow­
ered industrial or shop vacuum. (Rent 
one. Your household vacuum is not 
sufficient, and fine soot may wear out 
the bearings if it gets into the motor.) 
Get a drop cloth and strong tape to 
completely seal off the fireplace, if this 
is your situation. You’ll want a metal 
bucket and an ash shovel.
\
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Now, close the damper. Seal the 
fireplace. You’ve picked a fair day, of 
course, with hardly a breeze and not a 
hurricane in sight. The roof is dry as a 
bone. (No snow or ice.) The stove or 
fireplace is out cold. Your ladder is 
secure, and you’ve got on your worst 
clothes. You’ve remembered to provide 
yourself with a dust mask or cloth -- but 
there’s one more thing that suddenly 
occurs to you -  the chimney may have a 
“cap” or “bonnet” which is probably 
bolted. Naturally, this will have to be 
removed, so you run and get the proper 
tools.
Up On The Roof -- Or... Save
The Goose For Christmas Dinner!
Now, you’re up. If there was a 
, chimney cap, you’ve already removed 
it. You lower the brush, weight first, 
down the chimney. Careful. . . don’t 
smash the damper! Gently lower and 
raise the flue brush the full length of 
the chimney at least six times.
Here’s where you’ll respect a good 
flue brush. It’s well wo”th the small 
amount you pay for it. In the name of 
resourcefulness, however, certain Med- 
ieval practices have been used but are 
not recommended: hoes, dungeon 
chains, round rocks in socks, last year’s 
Christmas tree, a bucket filled with 
pounds of sand or a live goose tied by 
the feet and lowered head first with 
flapping wings. Wouldn’t you have fun 
if any of that stuff got stuck in the 
chimney? Consider also, the chance of 
cracking mortar or the flue liner with 
such unlikely equipment.
Two Can Clean As Cheaply As One
The weight is not necessary if you 
have a spouse, lover or good friend (or 
a lucky combination of two or more,) 
stationed loyally at the hearthside 
opening. Then, you attach a rope to 
both ends of the brush. One of you on 
the roof and the other on the hearth 
end, take turns gently pulling the 
brush up and down the flue. You’ll still 
want to cover a fireplace opening with 
a tarp, but an opening should be 
provided to facilitate working from the 
hearth.
You’re done! On the roof, at least* 
You climb back down (easy does it), 
and you carefully remove the cloth 
from the fireplace, or remove the 
connecting pipes if you have a wood 
stove. You shut the doors and windows
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in the house. Then place a sturdy drop 
cloth on the floor. With a fireplace, 
open the damper very slowly and 
gently sweep or vacuum the debris 
from the hearth and smoke shelf. With 
a wood stove, you remove soot that’s 
collected in the stove and place it into a 
metal bucket. Take the pipes outside 
and brush with a wire brush. There is 
usually an ash door at the chimney’s 
foundation. Open it, and shovel out 
debris.
Cleaning a Chimney Without 
Going Up On The Roof
You can clean some chimneys with­
out going up on the roof. Find the stack 
opening on the ground floor level and 
lay a drop cloth around it. Push the flue 
brush up into the flue. Keep adding 
extension handles until the brush has 
reached the chimney top. A few good 
strokes, and you’ll knock loose the 
dangerous creosote deposits.
A toilet brush taped onto a plumber’s 
snake will also suffice. Shovel out 
debris at the bottom of the chimney 
near the stack opening.
Performing The Smoke Test
After you’ve cleaned the chimney, 
you can further check for cracks and 
holes in the masonry by what is known 
as “the smoke test.” Send a trusty 
' -friend up on the roof with a wet towel 
with which to cover the chimney top. 
Now, you go inside and light a small 
fire, adding a handful of green leaves or 
any other material that smokes when it 
burns. (Avoid rubber or plastic.) Your 
friend covers the chimney, and you 
both inspect the en tire stack for 
smokey “leaks.” If there are any, mark 
the spot with chalk, and fill the holes 
with cement. Or call a mason.
Incidentally, you may want to place a 
spark arrester (a rounded cone struc­
ture of wire mesh) to fit over the 
chimney top. They don’t block the flow 
of gases, and they’ll help prevent 
sparks from flying out. They’ll also 
discourage squirrels and birds from 
setting up house in your chimney.
The Stove Set-Up
Most destructive fires that result 
from burning wood are caused by an 
unsafe location and installation of the 
stove.
First of all, the stove should sit so 
the shortest and most direct span of 
stovepipe is used to connect it to the 
chimney. This makes for a good draft, 
and for heating the chimney flue. In the 
long run, these two factors help to 
reduce creosote accumulation. The 
lower the stove is in the house, the 
better for heat distribution. If a stove 
is located in an insulated basement, it 
will warm the first floor. If a stove is 
located near a stair well, or if the house 
has floor registers, the heat will rise 
and heat the second floor.
If you’re setting up the stove in or 
near a fireplace to use its flue, you 
must block off the fireplace opening 
with sheet metal or V4 inch stove board 
in which the size of the stovepipe has 
been cut. The fireplace cover should be
The Greenwood Eagle
Bum s U nsplit 
G reen Logs
without the usual 
creosote build-up
The secret is the all refractory firebox* made of the same 
material used in ore melting industrial ovens. The refractory 
contains and concentrates intense heat to the center of the firebox 
so that a smaller fire using less fuel generates temperatures needed 
to burn off acids and gases that otherwise produce creosote.
The cost of split, dry cord wood is rising with the skyrocketing 
cost of fossil fuels. Now the Eagle, specifically designed to burn 
unsplit green logs, saves on the initial cost of fuel, eliminates the 
cost and effort of splitting and burns less wood to provide cleaner, 
safer heat to your entire home.
The Eagle takes a 13” by 32” log and the shelf assist front door 
makes loading easy for anyone.
Before you buy any heating unit, know more about the Eagle.
*  PATENTED
Greenwood Energy Corporation
41 Avon Street, Keene, NH 03431 
' Enclosed is $ 1 .0 0  to help pay postage and handling of literature about Eagle heating units.
Name ___________ ,...................................................................................................... ................................—
Street ________________ _ _________________________________________________
Eagle Larger Eagle
28” deep x 28” wide x 37” high 28” deep x 36” wide x 37” high
State
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DISASTER!
I f you  bu r n  w ood
YOU OWE IT TO 
YOURSELF TO KNOW 
EVERYTHING 
POSSIBLE ABOUT 
CHIMNEY CLEANING 
AND SAFETY.-
NEW  MANUAL gives inside scoop on • how to 
know when to clean your chimney • creosote buildup 
• what to do about a chimney fire • cleaning fire­
places, stoves, stovepipes, and chimneys from inside 
or out.
Also includes advice on hiring a sweep, chimney 
sweeping as a lucrative home business, best woods to 
burn, insurance protection for woodburners, new 
safety standards, and personal anecdotes.
“A n  im p o r ta n t  m a n u a l th a t  sh o u ld  be in  e v e r y  w o o d -  
b u r n e r s  reference l ib r a r y .”
B E  YOUR OWN CHIM NEY S W E E P -A t lead­
ing book aijd hardware stores nationwide or direct 
from publisher. Mail $4 .95  plus 60c  postage and 
handling to:
GARD EN  WAY P U B L ISH IN G  CO .
Dept. 9 1 1 7 9 ,  Charlotte VT 0 5 4 4 5
six inches wider than the fireplace 
opening, and three inches higher, to 
allow enough margin on three sides to 
bolt into the masonry. Run a bead of 
non-flammable caulking around the 
edge. You’ll want the cover to be air­
tight!
Another kind of fireplace installation 
for your wood stove, is to run the 
stovepipe up to -- but not into -- the 
chimney flue. Or, you may want to vent 
the stove -into the fireplace chimney 
above the damper. This doesn’t mean 
you use the wood stove and the 
fireplace at the same time! No. You cap 
the hole for the wood stove connector 
pipe, so you can use the fireplace for 
spring and fall. During the winter, 
connect the stove and block off the flue 
below the connector pipe entrance. 
You’ll want a skilled mason to install 
this type since knocking out holes, and 
otherwise messing around with mason­
ry, can be a complicated business. Boi F. (,mhen. Mana. 01032 (413) 260-3677
These stoves have 
proven themselves to 
be superior in terms 
of efficiency, crafts­
manship, and quality 
Send SI fo r  catalog
Why Own a Reproduction 
When You Can Own 
the Original!
One-of-a-kino antique 
kitchen ranges and 
ornate parlor stoves.
Glass Screen
The top of the heater is conveniently equipped with 
two flat cooking surfaces.
Heat Deflector
Heat Shield
Brick Retainer
The tempered glass window pro­
vides a generous view of the fire 
and is removable for cleaning.
FIRE-V!EW’s tubuiar iireoox is constructed of 12 gauge 
hot rolled steei, the ends are madeot 3/16" and 10gauge hot 
rolled steel. The modern, patented design provides a large 
radiant heating surface tor even transfer of heat into 
the room.
FlRE-VIEW s firebrick lining acts as an 
insulation barrier to protect the bottom of the 
firebox as well as the floor. The combination 
of the steel and the firebrick retain heat, thus 
contributing to more even heat radiation. No 
special grates are necessary.
The firewood is loaded through a 
large loading door on the right end 
of the heater. Left nand loading 
door available.
Combustion air is provided 
through a draft tube that supplies 
air directly to the base of the 
fire for more complete com­
bustion. A sliding draft door on 
the draft tube allows excellent 
control of combustion air volume.
The patented window vent allows 
a constant flow of air over the 
glass to keep it cool and free from 
smoke or soot.
The patented collapsible door 
behind the viewing window may 
be closed for night or unattended 
burning, or for cleaning the glass 
while the heater is in operation.
Window Vent Screen
DESIGN AND MECHANICAL PATENT IN U S AND CANADA
The VHT flame-proof coating used on FIRE-VIEW 
wood heaters will withstand temperatures of 1200° 
Fahrenheit. The surface is sandblasted to gray metal 
prior to application.
For more information or the dealer in your area
WRITE: FIRE-VIEW PRODUCTS, INC. 
P.O. Box 370-FM 
ROGUE RIVER, OREGON 97537 
Telephone (503) 582-3351 or 582-0736
MOBILE HOME APPROVED UNIT AVAILABLE 
I.C .B .O . APPROVED UNIT AVAILABLE 
I.C .B .O . RESEARCH REPORT #3144
FIRE-VIEW was introduced in 1969, bringing to the fire­
place market a design which has proven to be a safe, sound 
and desirable wood heater.
Prior to FIRE-VIEW there were no attempts made to place 
glass in the front of a wood heater. FIRE-VIEW’s patented 
glass cooling system permitted the success of this design. 
The effort to put FIRE-VIEW on the market was not stim­
ulated by energy shortages. Rather, it was created at a time 
when there was no particular demand for wood heaters. 
FIRE-VIEW stands among the top line products on the 
fireplace market today, and we intend to keep it there by 
continuing our quality control, good service and com­
petitive pricing.
LOOK 
FOR THE NAME . .
FIRE-VIEW
W OOD HEATER
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JOIN THE HAPPY HEAT FAMILY
WITH THE HIGH PRICE OF FUEL OIL -  HEAT IN ROYAL WOOD COMFORT
Get automatic central heat with wood and 
your new Oneida Royal furnace.. .  
at lowest possible home heating cost.
Warm Air System:
□  wood and fuel oil combination furnace 
□  wood and gas combination furnace 
’□  wood furnace □  coal furnace
Hot Water System:
□  wood and fuel oil combination boiler 
□  wood and gas combination boiler □  wood hot water boiler 
□  coal hot water boiler
Oneida Heater Co. Inc. □  109 N. W arner S t., Oneida, New Y o rk  13421 □  Phone: 315 /363-5500
Please send me information 
on Oneida Royal Wood-burning 
Furnaces!
Oneida Heater Co.
109 N. Warner St.
Oneida, N.Y. 13421
N am e_______________
Address_____________
C ity_________________
State____________ Zip
Phone______________
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Grate Makes Fireplace Great
HEAT and COOK With WOOD Shr RADIANT®GRATE£ 
REQUEST FREE NEWS STORY REPRINTS! 
SINCE 1971 >1*
UltKS"*
^  ’’ ..■mCO0*'"*
HOOWW^*0*1 
ROAST, BRAISE, BROIL, BAKE
RADIANT
BEAUTY
FU LFILLS?
DEPT. FS ;
31 MORGAN PARK ; 
CLINTON, a .  06413 <
asiC 4
FEATURED IN PRINCIPAt NEWSPAPERS, MAGAZINES & TV NEWS IN U.S. 8. CANADAWNs 
FIRST IN CONCEPT, MARKET AND TIME BY YEARS 
LAST WORD: SAFETY, CONVENIENCE, EFFICIENCY 
OTHER EFFORTS CONFIRM THESE EARLY FINDINGS
Some Set-Up Suggestions
Venting a wood stove into an unused 
existing flue is the easiest. The 
following are some set-up suggestions 
to be closely heeded:
1. Never hook up more than one 
stove to a flue unless flue openings are 
at different elevations. Be sure flue is 
unused. Two or more heat devices may 
cause the stove to smoke or reduce the
YO U A S K E D  FOR IT
You asked for a highly efficient, thermostatically controlled 
Fireplace Stove
Thermostat Control 
1 /4” Steel Plate 
Firebrick Lined 
Airtight
Y O U ’V E GOT IT
Highly Efficient 
Fully Welded 
Baffled 
Pre-heat Chamber
H O M E  W A R M E R  FIREPLACE
W H O  M A K E S  IT
For several years now, New Hampshire Wood Stoves, Inc., has 
built a reputation for designing and producing High Quality, Highly 
Efficient, Thermostatically Controlled box stoves.
The Home W armers I & II have gained the reputation as being the 
most efficient wood heaters on the market.
We can now PROVE that the 
H O M E  W A R M E R  
is 36% more efficient than 
the average airtight box stove!
The Home W armer Box Stove was submitted to a nationally known 
University to be tested for efficiency. We know of NO OTHER stove 
with an efficiency rating as high as the H O M E  W A R M E R !
For an explanation of our unique design of both the Fireplace and the 
Box Stove, test results and WOOD SAVING IDEAS in the H O M E  
W ARM ERS, please send $1.00 for postage and handling to:
NEW HAMPSHIRE WOOD STOVES, INC., 38 F Haywood Street, 
Greenfield, M assachusetts 01301 — 413-772-0328.
draft. A poor draft favors creosote.
2. Make sure flue opening is large 
enough to accommodate a good draft. It 
should be the same size, or larger, as 
the in coming pipe.
3. Never hook up a stove to a flue 
that also serves a fireplace, unless the 
fireplace is sealed. Otherwise, flue gas 
or sparks will enter the room.
4. Keep your stove away from 
passageways.
5. Keep your stove away from exits.
6. Don’t place your stove in a small 
alcove or closet. There is too little 
ventilation in such niches.
7. Use an in terior chimney, if 
possible. The heat loss from the 
chimney helps warm the house. Out­
side chimneys are much cooler and 
more likely to create condensation of 
flue gas, causing more ugly and 
dangerous creosote.
8. Place your stove so you have a 
good working room to remove ashes.
9. Check with a fire prevention 
official or your local stove dealer about 
clearances.
NFPA Clearances
L et’s take a close look at some National Fire Protection Agen­cy (NFPA) data on how far your 
wood stove should be placed away from 
walls, furniture, ceiling and floor. They 
may seem fussy but are based on facts. 
They should be strictly followed.
For example, a cook stove should be 
three feet away (back and firebox) 
from an unprotected wall. The mini­
mum safe clearance from all unpro­
tected surfaces for a radiant heater 
(i.e., the typical cast iron or sheet metal 
stove) is 36 inches on'the front, sides, 
rear and above. What’s combustible, 
you ask? Doors and window casings,
FIREPLACE/STOVE 
TO O LS OF STEEL
Heavier than those costing 
$10-$20 more! Buy direct! 
Set of 3:
ONLY $14.95 postpaid.
Also includes hanger. 
(In Canada, add $1.50) (Wis. 
residents add 4%) All-steel 
shove l, ash rake, poker. 
Beautifully styled. 30” long 
Heads of 16 ga. steel, solid 
3/8” dia. handles, Satis­
faction guaranteed.  Send 
check or Master Charge or 
Visa card # .
AUTO HOE, INC., P.0. Box
W121FM, DePere, Wl 54115
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Want a better way 
to lower heating costs?
Here’s how we do i t
Hydro-Heater
HEATS
TOTALLY
THROUGH
YOUR
HOT WATER 
OR
HOT AIR 
SYSTEM
A. Water circulates through 
the tubes, passing above the 
fire six times to capture heat 
normally lost up the chimney.
B. The sides and bottom are 
1'/«" water jackets to absorb 
additional heat.
C. The heated water connects 
with your existing ducts or 
radiators to spread valuable 
warmth tc your entire home.
Hot AirSto¥e Electric H eat------ Heat Pump
Complete Wood Heat 
Pre-Heated Draft
mop boards, plastic walls or gypsum 
board dry walls if they are attached to 
wood -- and of course, your sofa and 
other furniture. The logs you wish to 
burn inside the stove, and likewise, all 
kindling or paper, must be kept at a 
safe distance.
The stove must have legs four inches 
to six inches long when it is set on a 
protective surface called stove board. 
Stove board is sheet metal not less 
than No. 24 gauge that cover xk inch 
thick asbestos millboard.
(Note: Do not confuse asbestos 
cement board with millboard. Mill- 
board is a low density, fire resistant 
insulating board. Cement board, on the 
other hand, is high density. It is fire 
resistant but easily transmits heat to 
surfaces beneath or behmd it.)
Stove board should not extend less 
than six inches beyond the base of the 
stove on three sides, and should extend 
18 inches on the front or any side ashes 
and coals are removed.
Decorative and safe floor boards are 
available today with cheerful patterns 
in tile or color. You may want to build a 
masonry floor or wall to add beauty as 
well as safety to your hearthside.
The 36 inch requirement can be 
reduced to accommodate your wood 
stove into a tighter area. This is done 
by installing a heat shield on an 
exposed combustible wall. Porcelain 
(not plastic) electric fence insulators 
create a convenient spacer for the 
necessary one-inch air space needed 
between shield and wall.
OIL DRUM CONVERSION 
DOOR & LEGS
O il ta n k  d o o r  fo r  c o n ­
v ertin g  s ta n d a rd  5 0  gal. 
o il d ru m s  in to  e f f ic ie n t ,  
e c o n o m ic a l hea ters . 
Used w ith  6 ” , 7 ”  or 
8 ”  p ip e  co lla rs  and  
o il d ru m  legs ( tw o  legs 
per s e t). 6 ”  c o lla r  s h ip ­
ped unless o th e rw is e  
s p e c ifie d . Cast Iro n  
im p o r te d  castings. M
M
S 4 7 .5 Q  F .O .B .  
S h ip p in g  and  
H a n d lin g  
A d d  $ 5 .0 0
DON RICH HEATING CO.
Distributors of 
Ecology and Energy 
Saving Products 
North Windham, Me. 
04062
Tel. (207) 892-4806
v ^ _ _
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HANDY MATE LOG  
L IF T E R S  AND LOG  
R O LLE R S  t/m pat. pend. 
(A Chain Saw's Best Friend)
DELUXE MODEL
ECONOMY MODEL
LOG ROLLER
"THE WORLD'S FINEST LOG 
LIFTER"
Raises end o f log upw ards fo r  adequate  chain  
saw to  ground c learance. Saves tim e , labor, and  
unnecessary lift in g  o f logs. E lim in a te s  possib ility  
o f personal in ju ry  due to  h itt in g  g round or 
dangerous k ickbacks, w edging or jam m in g  of 
saw blades. Easily lifts  logs up to  2 0 ”  d iam e te r.
(D E L U X E  M O D E L S  O N L Y )  have a spring  
loaded forged to o l steel grab n o o k  fo r  positive  
no slip_grip on logs, plus an A N T I- S IN K  base 
p late , D e tachab le  i i  desired, fo r  use in soft 
g ro u n d ,ic e ,s n o w ,a n d m u d .O u r  eco n o m y  m odel 
is the  same w ith  th e  E X C E P T IO N  o f spring  
loaded h o o k  and a n ti-s in k .p ia te .
B u ilt o f all steel c o n s tru c tio n , NO w o o d ­
en handles to  crack or b re ak . M a n u fa c tu re d  to  
th e  m ost dem and ing  c om m erc ia l q u a lity  s tand­
ards. Designed to  w ith s tan d  rugged and harsh 
fie ld  abuse. <
D E L U X E . E C O N O M Y , and L O G  R O L L E R S  
all have a fu lly  serrated grip to o th  fro n t face  
p late  fo r  e x tra  a d d itio n a l g rip . O v e ia il length is 
4 8 ”  long. Finish is b lack  w ith  gloss red hook  
and ru bber grip handle,
H A N D Y  M A T E  w ill ou t l i f t  and o u t last all 
o th e r s im ilar p roducts . A  h igh q u a lity  to o l for  
the energy conscious h o m e o w n er and w oods­
m an.
"B U IL T  L IK E  IN T H E G O O D O L D  D A Y S " 
Satisfaction Guaranteed 
T o O rder
Use C oupon Below  
Dealer inqu iries inv ited  *
To: ^ ^ ^ iT o n w o r k s T ln c .  D ept. No. D 
184 R ow land Rd.
Greeley, Pa. 18425
Enclosed is check o r m oney order fo r: 
Check One
( ) D eluxe M odel -  $39.95
( ) Econom y M odel — $32 .95
( (L o g  R o l le r -  $27 .95
N A M E ____
ADDRESS
C IT Y ......................................S TA TE
Z IP ................................... PH O N E. .
Please a llo w  2-3 weeks fo r  de live ry . S h ip ­
ped Post paid.
(Pa. residents o n ly ) send check or m oney 
order payable to : Pa. d is tr ib u to r  John J. 
Urash, Rd. 3, M oscow, Pa. 18444.
(Pa. residents add 6% sales tax)
ENJOY THE WARN WEATHER NOW.
BECAUSE THINGS ARE GOING TO GET A LOT HOTTER
THIS WINTER.
If  y o u  th in k  th e  fuel s itu a tio n  is b ad  th is  su m m er, 
w ait ’til y o u  see w h at it’s like n e x t w in te r. So b efo re  
oil beco m es as e x tin c t as th e  fern s an d  d in o sa u rs  
th a t gave it to  us, m ake a p o sitiv e m ove. In sta ll a 
R usso G lass-view  w o o d  sto v e th is  su m m er. T h is  
a ir-tig h t sto v e p ro v id es a clear view  o f  th e  fire  
w hile it heats y o u r h o m e efficiently  an d  cleanly.
F o r m o re  in fo rm a tio n  an d  a d ealer n ear y o u , w rite  
„  .0 ) Patented ®
R u sso  W o o d  S to v e  M anufacturing C orp . D ep t. FM S W ater S treet, H o lb r o o k , M ass. 0254) 617-767-2521
1 Copyright 1979 Russo Wbod Stove Mfg Corp si 11 ct  o i.a u  rsiiips  a v a ii .a r i.i-..
W H A T  Y O U  N E E D  IS W H A T  Y O U  G E T
WARMTH • RELIABILITY • INDEPENDENCE • ECONOMY
THE NEW AMERICA ™ GIVES YOU THE FEATURES, PERFORMANCE
AND SATISFACTION YOU NEED ... AND YOUR FAM ILY DESERVES.
%
THE NEW AMERICA WOOD HEAT SYSTEM
Powerful Wood Heat — Intelligently Managed
Dealer Inquiries Invited 
(312) 346-3473
Send $1 to cover brochure, postage, handling to:
COLUMBIA PRODUCTS CO.
22 West Monroe, Rm. 1705 
Chicago, III. 60603
Up to 50,000 BTU/2,000 sq. ft. 
capacity
Combination convection and radiant 
heat
Powerful automatic blower available 
Burns Wood or Coal 
Highly efficient baffle and heat 
exchanger
Brick lined firebox-80 lb load 
Easily holds fire overnight 
Easy to operate 
Two cooking surfaces for 
emergencies
Extremely low clearances to
combustibles
Five colors for any decor
M ADE IN USA
UNDERWRITERS
LABORATORIES -INC.’
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Woodstove Safety
- Stove Pipe
The next thing to consider is the best 
and safest stove pipe. Black pipe or 
blue steel is intended for interiors. It 
should be 24 gauge. Galvanized metal 
can give off harmful gases under 
extrem e heat. Galvanized pipe is 
designed for oil or gas furnaces and is 
too thin for woodburning appliances.
Used pipe must be examined for rust 
corrosion. Beware of thin spots or 
pinholes. These are extremely danger-
CR EO SO TE?
Safe-T-Flue has been in use in Canada 
for 25 years, is non-toxic, is easy to 
use, and really works!
Safe-T-Flue causes soot and creosote to 
soften and fall off chimney walls. Price 
$ 14.75 2 lbs. postpaid. (1 yr. supply.) 
100% money back guarantee. Vt. res. 
add 3% tax.
Dept.F79 Route 30 
Pawlet, Vermont 05761 
802/325-3323
ous, especially in the event of a 
chimney fire. Use a stove pipe the same 
diameter as the stove collar. If the 
chimney hole is too small, enlarge the 
opening, rather than reduce the pipe 
size and consequently reduce the draft. 
Six-inch stove pipe is a good size for a 
small stove.
How To Insure A Proper Draft
Check to see if the diameter of the 
flue is 25% greater than the stove pipe. 
Again, this provides for maximum 
draft. Avoid using too many “elbows” 
(bent sections of pipe). The shortest 
and most direct route of pipe from 
stove to the chimney is best. Non-ad- 
justable types locked into a 90 degree 
turn are best. Adjustable elbows for 
angles 0 degrees to 90 degrees can be 
bought, but they tend to leak creosote.
If a long span of pipe is unavoidable, 
create a xk inch upward slant to the 
chimney opening per running foot of 
pipe. However, the stove pipe must 
never be higher than the chimney. .v i c e salternative ener
Build This Wood Heater!
Only $29.79 (Includes Shipping)
Use a 15 or 30 gal. drum or d iscarded water tank (shown). 
Patented internal draft channel, spark-proof, air-tight d e ­
sign allows safe, controlled, efficient heat, while protecting 
metal from burn-up. Heavy-duty steel kit bolts together quick 
and easy.
Guaranteed not to crack, warp, or burn up for 10 years. 
Learn how to heat water with wood. Lowest cost, easiest 
installation, safest, automatic. Season dry wood in days 
instead of months. Send $1.00.
SOTZ CORP., 13613 Station Rd., Columbia Station, Ohio 44028.
opening. It should enter the chimney 
hole horizontally and extend only to the 
inner surface of the flue, and not so far 
in that it blocks the draft.
How can you tell if your chimney has 
a good draft? Here’s a simple test. 
Crumple a sheet of newspaper and set 
it into the chimney opening. Light it. If 
the paper is drawn up the chimney 
the draft is good. If not, your chimney 
may have air leaks.
DOUBLE 
BARRELLED 
EFFICIENCY!
A fu tu ris tic  sol­
ution for today’s 
heating problems. 
An A ir T ight 64- 
72% Tested En­
ergy E ffic ient 
wood stove made 
from  recycled 
propane tanks.
For brochure 
send to :
GREEN MOUNTAIN  
/  STOVE WORKS
Box 477 Saxtons River, VT. 05154
I  (802)869-2772
Yes, it's true a dog is a man's best 
friend but we could be too. "Old 
Mill" the stove built for the working 
man's pocket book. Completely air 
tight solid weld stove with a gasket 
seal in the door. We have 3 step 
stoves with a double baffle and 2 
fireplace inserts with a single baffle. 
All have a 25 year limited warranty.
DE VAULT FAB-WELD & 
PIPING CO.
SPRING M ILL ROAD  
DE VAU LT, PA 19432 
TELEPHONE (215) 647-5590
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The Damper
Some stoves require a damper, 
although airtights usually don’t. The 
damper is a special section of pipe with 
a steel pin handle and a disk that fits 
inside the pipe. It should be installed 
about six inches from the stove collar. 
Its function is to reduce the amount of 
draft and thus slow the fire. This 
section of pipe collects the most 
creosote and should be cleaned more 
often than other sections.
Connecting
Great care must be taken in connecting your pipe to the flue. According to the NFPA, a 
chimney connector should be made of 
corrosion resistant steel of a 24 gauge 
steel. It must be as straight and as 
short as possible.. .with not more than 
one -  or at the most -- two 90 degree 
elbows. This connector pipe must not 
be less than 18 inches from the nearest 
combustible material. This clearance 
may be reduced if combustible mater­
ials are protected with sheet metal or 
other protective fireproof material.
If the stovepipe enters a wall or 
other flammable surface, the surface 
should be cut 18 inches wider than the 
diameter of the stove pipe and lined 
with firebrick or asbestos or other non­
combustible material.
When your stove is connected to a 
masonry chimney, a chimney connector 
is required to extend through the 
masonry wall to the inner face of the 
liner, but not beyond. It must be 
cemented to the masonry. A fire clay 
“thimble” may be connected with high 
temperature cement to the masonry 
wall of the chimney, and the metal 
connector installed without cement for 
easier cleaning and replacement. The 
thimble should be flush with the inner 
face of the flue liner. If it extends into 
the flue it will block the draft.
\^hen the connector pipe is inserted 
in a thimble, but not cemented, the 
joint must be tight enough to prevent it 
from coming loose. Asbestos rope can 
be wedged into the space, with a 
screwdriver. Thimbles must be sur­
rounded by not less than eight inches of
A damper
brickwork or some other equally good 
fireproofing material.
If you don’t use a thimble, all 
combustible material must be cut out of 
the wall to provide at least 18 inches of 
clearance on all sides of the pipe. Use 
non-combustible and insulating mater­
ials to close the opening. The diameter 
of the hole you made with the 18 inch 
clearance will be 42 inches.
When installing the connector pipe, 
be sure the crimped end of it faces the 
room. Now you can assemble the rest 
of the pipe. These sections of stovepipe 
must be fit together so that the 
crimped ends slide into the smooth 
ends and face toward the stove. In case 
of a runny creosote problem, the mess 
will run into the stove instead of on 
your floor.
Assembling stove pipe sections
Stovepipe sections are most secure 
when fastened with short sheet metal 
screws. Stovepipe wire properly an­
chored with screw eyes can be used to 
hold up a long length of pipe.
Viking
AMERICAS NEWEST ENERGY SAVER
Make Your Wood Stove Display 
Come Alive With the Viking Xtra Heet
The XTRA HEET converter forces the extreme 
heat from the surface of the wood stove out 
into the house. Heat where you want it, not 
just in one room. The VIKING XTRA HEET in­
creases the efficiency of any imported or Amer­
ican box type stove. Convert your wood stove 
to efficient forced air heating. Five adjustable 
models, retails from $79.95.
Attach the XTRA HEET converter to your 
stoves —  add streamers to the air outlets and 
watch your stove display come alive with XTRA 
SALES from VIKING XTRA HEET.
V IK IN G  STO VE, Division of Spalt Associates Corp.
275 C ircu it S tree t  
H an o v er, M ass . 02339 
Te leph one: (617) 871-31 SO 
TELEX: 940705 •  A ttn . SPALT
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Clean Those Pipes
Stovepipe is something that must be 
cleaned regularly. Tap your pipe, 
gently. Does it make a “thud” sound? If 
it does, you can bet the pipe needs 
cleaning. A bright little “ping” noise 
usually indicates clear pipes. Stove­
pipes that carry cool flue gas from a 
high efficiency stove may need more 
cleaning out than stovepipes which 
carry high velocity, hot flue gas.
In order to clean stove pipes, you 
have to dismantle the whole affair. 
(Aren’t you glad you hooked up the 
stove with the shortest possible span?) 
It’s usually easiest to dismantle the 
pipe in small sections and take it all 
outdoors. Try numbering the pieces 
before you take it all apart. It’ll be a lot 
easier to put it back together correctly. 
Just so you don’t leave a trail of soot on 
the carpet, hold, the pipe level or 
horizontally, as you head through the 
house and outside.
Use a round flue brush designed to 
fit the stove pipe, or again -- the
versatile toilet brush. It isn’t necessary 
to get your pipe shiny clean. Just brush 
out the creosote and check for corro­
sion. If the rust is great -- replace the 
pipe.
Cleaning Your Stove
Last, but not least, you’re ready to 
clean and inspect the stove itself. By 
now, it must appear like an iron 
presence -  stonily waiting your atten­
tion. Indeed, make sure your stove is 
stone cold before you begin to clean it. 
Here are some tools you’ll want to have 
by your side as you approach your 
friend and servant -- the wood stove.
* a drop cloth or plastic sheet
* a trouble light or flashlight
* an ash shovel
* a metal bucket
* work gloves
* a small haud wire brush
* a scraper or putty knife
* a hammer & screwdriver
* a dust pan and broom
* a can of furnace cement
Being Raked 
Over Tne C o a ls?
Sotz W oodstove Tools
•  Safer •  Long Handles 40 " +
•  Less Ash •  Invented For Woodstoves
•  More Heat •  Crafted From Solid Steel
& Guaranteed 10 Years
Stop Wasting Valuable Charcoal!
1. Empty excess ashes from heater front only, using ASH SHOVEL.
2. Pull embers forward to air inlet with special CHARCOAL RAKE.
3. Load wood to rear and arrange with WOODSTOVE POKER. 
Use these tools and burn up all charcoal, making your woodstove 
more efficient and greatly reducing ashes.
$15.95 (includes shipping)
Sotz Corp., 13613 Station Rd., Columbia Station, Ohio 44028
If your stove is the grateless type, 
there may be several inches of sand at 
the bottom. This should not be re­
moved as it serves as a liner. If you 
don’t have sand to line this kind of 
stove, leave at least two inches of 
ashes.
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There is no substitute for properly cleaning your chimney, 
but here are some helpful hints to--
Avoid Chimney Fires
1. Once a day (the morning is a good time), with the 
damper wide open, burn a hot fire when someone is home. 
This will clear out the creosote that may have built up the 
night before.
2. A chemical commercial cleaner may be used (calcium 
chloride -  rock salt) if applied according to directions. It
should help remove crusty deposits.
3. For every three cords of wood burned -- clean the 
chimney. Or clean it twice a year.
4. Use only well-seasoned wood.
5. Insure the best draft possible for your stove.
6. Don’t use your stove to burn trash, newspapers, paper 
logs or old Christmas trees.
7. Don’t push your stove or fireplace beyond its capacity.
Products for 
the Safety, 
Protection, 
Efficiency, & 
Beauty 
of Your
HEARTH SHIELD FLOOR AND 
WALL BOARDS...
Insulate floor and 
walls from heat and 
fire damage from 
your hearth. Made of 
textured steel lami­
nated to fire resistant 
insulation board. 
Black coating will not 
crack, peel or chip. 
Wall spacing kit available to extend wall 
board one inch from wall to provide air 
space. Meets all fire safety codes.
HEARTH HEARTH SHIELD FIREPLACE COVER PREVENTS HEAT LOSS
...CONVERTS FIREPLACE FOR 
WOOD BURNING STOVE
products of
VENEERED METALS, INC.
P.O.Box 327 
Edison, N.J. 08817 
Phone (201) 549-3805
The safe, easy method of sealing off 
fireolace openings. Ideal for use before 
retiring for the evening. Can be removed 
and replaced quickly and easily.
To convert fireplace to a wood burning 
stove installation, simply cut flu opening in 
cover and install pipe and stove.
Country Craftsmen 
Wood Stoves
Are built by YOU -  using our cast iron 
components and steel legs Kit comer 
complete with all haroware and instruc 
tions
Write for 
FREE 
Brochure
COUNTRY CRAFTSMEN EAST
P.O. Box 850 
Stratford, CT 06497
cA U N T  SAIjAH
She’ll warm your heart, too.
She lets you watch her beautiful fire 
through tempered glass windows set in her 
cast iron doors. And Aunt Sarah’s beauty is 
more than skin deep. Inside, she has four 
heat exchangers built right into the fire 
box, they add up to an additional 20,000 
Btu’s of heating efficiency. She works! She 
lasts! She really warms your family! And 
she’s pretty to boot!
•  Bi-metal therm osta
•  4 H eat Exchangers
•  Tem pered glass
•  F irebrick  lined
ETTRICK, WISCONSIN S4627
Yes, I’d like to learn about Aunt Sarah.
N am e_____________________________ __
A ddress__________________________ _L!__
City/State/Zip ___________________
w We accept Mastef Charge & Visa.
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Outsmarting The Baffling System
Many stoves have a baffle system or 
a secondary combustion chamber, and 
it can be quite baffling to clean out this 
area unless you understand the nature 
of the beast. Look for a push-out panel 
on this secondary chamber. It’s often 
sealed with furnace cement, so when 
you’re trying to pry it open, be careful 
not to give it too direct a blow and 
make it crack. A wooden block to 
soften the blow will help. Some baffle 
systems are fastened with screws, so 
you may have to do some searching.
With the wire brush, scrape the 
inside of the chamber. A vacuum 
cleaner is a wonderful tool at this point. 
Old, loose furnace cement should be 
scraped carefully. Now is a good time 
to trouble-shoot with the trouble light 
and search for cracks and heat warp- 
age. Using your furnace cement and a 
putty knife or fingers, apply enough to 
seal the joint, but you’ll have to wait 12 
to 24 hours for the cement to dry 
before you fire the stove. If metal 
plates on either side of the crack are 
unstable, you’ll have to have the parts 
welded.
Sheet metal stoves should be in­
spected for thin spots. Test areas with 
your fingers and the palm of your hand 
for thickness. Discoloration, or “spots,” 
are caused by high heat and may 
indicate a thin area. A thin spot means 
your stove is unsafe, and you should 
not use it.
Cracksxin the firebox are dangerous 
and must be repaired. The doorseal 
must also be examined and should have 
a tight fit. If parts of the seal are 
missing or the stove cannot be tightly 
shut, order a new seal.
"THE SWEEP'™
Patent Pending
W ill help to rid your chimney of 
soo« and c r e o s o te  deposits.
S im ply low er'The S w e e p "  tm 
down the chimney and raise up 
again, repeat un til clean.
Rigid attachment of the weight helps 
elim inate sw inging that could damage 
your chimney. H e a v y  d u ty ,  f u l l  3 0  f o o t  ro p e ,  
r e a d y  to  g o .
O v e r  2 2  s iz e s  a v a ila b le .
6”  round, 8”  round, 8” square, 8x12 etc.
Measure your flue size accurately 
A l l  s iz e s  o n ly  $ 4 9 .9 5  f u l l y  p o s t p a id  e a c h
Vermont residents add 3% sales tax 
S e n d  f o r  f r e e  b r o c h u r e
EN VIR O N M ENTAL M ANUFACTURING CORP. 
P.O . Box 126FEs m x  Jet., Vermont 05452
Fourteen Safety Tips
A. Do not use a flue being used by a 
furnace. In many areas this is illegal.
B. Don’t store flammables near the 
stove (kerosene, paint, etc.).
C. Don’t put wood chunks on the top 
of your stove to dry them out.
D. Don’t use lighter fuels, such as 
kerosene, to start a fire or to build one 
up.
E. Put ashes in a metal bucket. 
Remove the ash container outdoors 
immediately.
F. P revent small children from 
playing near stove. Keep them from 
opening the door to feed or watch the 
fire.
G. Don’t overheat your stove. This 
puts a tremendous strain on it and 
increases the danger of combustion of 
objects near it.
H. Keep TWO dry chemical or CO 2 
fire extinguishers handy. Get one that 
is rated for wood and paper fires.
Avoid soda-acid type for cool water can 
warp or crack a stove. Place fire 
extinguisher near doorway and away 
from stove.
I. Keep a pound or two of salt or 
baking soda near a stove. This can be 
helpful in the event of a chimney fire. 
(Store salt in a non-metallic container.)
J. Plan ahead. Practice escape from 
your house, in the event of a fire, and 
agree with the rest of your family upon 
an outside meeting place. Does every­
one know how to use a fire extinguish­
er or call the fire department?
K. Use good quality wood to mini­
mize creosote deposits.
L. Maintain a watch for sparks when 
drafts are open.
M. Avoid burning trash in your wood 
stove. Plastics give off corrosive acids, 
and such fast fires can burn out of 
control.
N. Watch the damper. It can acciden­
tally close.
There’s Finally Something New 
In Wood Stoves!
All circulating 
modal* havt a 
525 elm blow- 
or and apaad
control.
Its Not Just Another Wood Stove
All circulating models of the Country Flame wood stove, makes all the other 
stoves obsolete. They utilize a heavily baffled heat chamber design that surrounds 
the fire on five sides, and a 525 CFM blower, that draws the cooler air along the 
floor, blows it around the heat chamber, and back into the home as "HOT AIR.”
The heat grill is provided on the front of the stove for that purpose, or the stove 
can be ducted to provide clean, hot forced air to other parts of the home.
The attractive air tight cast doors, with the specially crafted air lock seal, allow 
you to get 12 to 15 hours on one filling, by using the finger touch damper controls. 
The chrome plated, safety spring handles not only add to the beauty of the doors, 
but allow you to open the doors without burning your hands. The powerful 525 CFM 
blower can be controlled from a central point in the home, by the optional room 
thermostat system. You can control the temperature as close as with your other 
furnace.
The carefully crafted firebox design, re-ignites the volitile gasses before they 
escape up the flue, to give you a more complete burn.
This stove heats so much better than stoves that do not use a blower, and will 
keep the floor much warmer. It’s also safer for children. We know, because we 
manufacture both types.
If you are serious about heating with a wood stove, then the Country Flame is a 
must.
For dealer or distributor information, or a list of dealers or customers, contact:
Mt. Vernon Fireplaces, Inc.
314 East Canter 
Mt . Vernon, MO 86712
(417) 486-7161 _______________________________
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Energy and  You  —
Woodstove Safety
Each home presents a unique wood- 
burning situation. When you are in 
doubt, written information on fire 
safety, no matter how thorough, cannot 
replace having your house checked by a 
fire prevention official or professional, 
and it’s hoped such authorities are 
contacted whenever feasible or pos­
sible.
With proper care, a wood stove is an 
entirely satisfactory and satisfying 
source of heat for the energy-minded.
However, we must also be mindful... 
and be willing to learn correct opera­
tion of our stove and to carry out the 
necessary inspections and mainten­
ance. With soaring oil prices, a stove 
can save you money or keep you from 
freezing in an emergency due to a 
power failure or a fuel shortage, but 
there can never be too much emphasis 
on the need for thorough knowledge of 
wood, wood stoves and safe practices.
Happy woodburning!
This is th e  on ly  se lf-co n ta ined  un it on 
th e  m a rk e t ap roved  to  hook into your  
cen trn l duct w o rk .
There’s Finally Something 
In Fireplaces!
Comfort-Flame 
the only
Fireplace Furnace
New
The Comfort-Flame is not only a masonry fireplace, but is also a wood furnace. It 
has its o\Wn central controlled, room thermostat system, and powerful 980 cubic 
feet per minute blower system, and can produce the heat of a wood burning, forced 
air furnace rated at 200,000 Btu’s per hour.
Each unit is carefully crafted, and designed so it can be connected to the central 
duct system, if you prefer, or separate ducts can be connected to the unit. If you do 
not duct your unit, all of the hot air will be discharged through the front heat grills. 
It has a specially designed, heavily baffled heat chamber that surrounds the fire on 
5 sides. When activated by the central thermostat system, the blowers pull the 
cooler air along the floor of the house, blow it around the heat chamber and back 
into the home as "HOT AIR."
This system works independent of your other heat system so that you don’t burn 
2 fuels at once, as it will totally heat up to 3,0d0 square feet of living space. Just 
think of the savings.
If you put in a fireplace, and don’t use the Comfort-Flame Fireplace Furnace, we 
feel you wasted your money. The unit comes complete with (2) 490 cfm blowers; (2) 
fresh air return grills; ash dump and clean out door; heavy duty built-in grates; (2) 8” 
duct adapters*; front heat grill and central controlled thermostat system.
These can be capped off, if unit is not ducted.
For dealer or distributor Inquiries, or a list of dealers or customers, contact:
All Models 
I.C.B.O. Approved
Mt. Vernon Fireplaces, Inc.
314 East Center 
Mt. Vernon. MO 65712 
(417)466-7161
Grandm a
idn't wore*
a b f t i ^
HOT AIR TRAPPED? Let it flow with this decorative
Cast Iron Floor Register
Allows heat to circulate between floors. Warms those 
hard to reach areas of your home or office. Makes wood- 
burning stoves even more efficient. Simple footwheel 
opens and shuts built-in louvers Rugged construction. 
Easy to install. Made in U.S.A.
Complete details available. Send 25t for our illustrated 
brochure.
The Reggio Register Co. P.O. Box 511 Dept. F 9
Ayer, Massachusetts 01432
The Defiant
An airtight case for 
America’s finest 
woodburning stoves.
Now, any homeowner serious about heating with 
wood will find the airtight, all cast iron DEFIANT 
and VIGILANT as good looking as they are func­
tional. Both offer every requirement for safe, 
efficient, economical heat. Check these features. 
A utom atic therm ostatic control. Allows slow burn 
for up to 14 hours of even heat on a single loading.
A unique baffling system . Preheater air passages for 
maximum heat output.
A true secondary com bustion cham ber. Keeps 
more heat in the house, less heat up the chimney. 
Smokeless loading of large-size logs. Front and 
side-loading DEFIANT accepts 24" logs. Front and 
top-loading VIGILANT takes 18" logs.
A longer flam epath. Increases fuel economy and 
heating efficiency.
Send today for full information.
Read it b e fo r e  you buy any woodstove.
Compare, then decide.
□  Please send your 16-page Operation
Manual and color literature. I enclose 
$ 1 .0 0  to cover first class postage 
and handling. I heat my home by: is
□  Oil □  Gas □  Electricity
Name____________________ :------------------
Address_______________________________
City___________ State------------------Zip-----
Vermont Castings, Inc.
2 3 9 9 Prince S t., R andolph, V erm ont0 5 0 6 0  
Telephone: (8 0 2 ) 728-3111
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Energy and \
v
u E A  
-MNEY SWEEP
Your Own B usiness: A chimney sweep can clean a chimney 
with the August West® System in one hour. Nationally, the average 
charge is $40.00.
A Growing N eed:
The energy crisis has 
resulted in a dramatic 
increase in wood burning.
Wood smoke deposits flam^ 
mable creosote in chimneys.
Regular cleaning is necessary 
to prevent fire damage.
The A ugust West® System :
More sweeps use it than any other method in 
the country.
Send for our free booklet, or call TOLL FREE 
any time and ask for “The August West Story.”
800- 648-5311
(In Nevada (800) 992-5710)
August West Systems, Inc
Box 603 -  Dept. ZMI 
Westport, CT 06880
What To Do In The Event of a Chimney 
Fire
A chimney fire sounds like a train 
roaring through the room. The stove­
pipe can get red hot and will vibrate 
violently. Hopefully, your pipes are 
well-secured and the chimney is in good 
repair, preventing fire from advancing 
through your home.
Don’t panic. Most likely, your house 
will escape danger, although flames 
shooting up the chimney will be 
frightening and spectacular.
What To Do:
1. Call the Fire Department immedi­
ately. (Even if you think the fire is 
under control.)
2. Close dampers and vents.
3. If the fire continues to burn, dowse 
fire with salt, sand, baking soda or a 
dry chemical or C02 fire extinguisher.
DO NOT USE WATER. You could 
crack the stove.
4. Move flammable objects away 
from the stove.
5. Take a second fire extinguisher 
and check upstairs for possible flames 
around chimney.
6. The fire may have died out before 
the Fire Department arrives, but ask 
them to check over the stove and the 
chimney.
SOTZ LIFT ’N SAW
Eliminates back-breaking lifting of logs for cutting 
and saves time. Makes sawing wood fast and easy.
Best
Guarantee
Low Price 
$24.88
(includes
shipping)
• Stop chain saw chains from hitting rocks 
and earth.
• No heavy lifting of logs.
• Works without sawing limbs off.
• If not satisfied within one year, return for 
full refund.
• Guaranteed against breakage for 
ten years.
Send for the SOTZ News
SOTZ CORP., 13613 Station Rd.,
C o l u m b i a ,  O h i o  4 4 0 2 8
The following issues of Farmstead 
contain more good and useful reading 
on wood stoves and woodburning 
topics:
*Care & Use of Your Chain Saw 
-Fall/W inter 1974-1975 
’•‘Heating With Wood 
-Winter 1976 
♦Chimneys 
-Fall 1976
♦Rediscovering Wood 
-Winter 1977 
♦Woodstove Cookery 
-W inter 1977 
♦Woodstove Safety 
-W inter 1977
♦How To Make a Barrel Stove 
-Winter 1977
♦Wood Sheds Are Beautiful 
-Early Summer 1977 
♦From Stump to Stove 
-Fall 1977
♦Woodburning Basics - I 
-Fall 1977
♦Woodburning Basics -  II 
-Holiday 1977 
♦Saturday Night Bath 
-Holiday 1977 
♦The Art of Splitting Wood 
-Fall 1978
♦Burning Junk Wood 
-Holiday 1978 
♦A Room In My Heart 
-Holiday 1978
♦Now Is The fame To Buy Your Wood 
Stove
-Summer 1979
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Cooking With Wood
by Worden Robinson
Watch enough old Westerns and you’ll see amidst the carnage of land grabbing, claim jumping, cattle drives and show-down situations the camera pan on young 
Widow Brown’s kitchen. There, compliments of the prop 
department, she will be “fix’n some vittles” on a wood stove, 
while we all wait for the next Indian attack. This is nostalgia.
Today the marketing analysts, industrial designers and 
kitchen specialists combined with Madison Avenue, have 
taken it upon themselves to coddle and conjure us into 
believing cooking is a drudgery akin to being assigned to 
purgatory. The modern kitchen range is a testament to this 
attitude. The range must be self-cleaning, self-igniting and 
even self-thinking. It must also be able to be wiped sparkling 
clean with the simple caress of a sponge. In fact, the stove 
must look as if nothing was ever cooked on it!
The range is designed not only to fit into today’s color 
coordinated kitchen, but it must almost disappear. The ideal 
televised kitchen of this modern era must give the 
appearance of a sanitary orderly operating room. All 
equipment is to be sterile and food hidden away. No one 
must guess that you might have just performed open heart 
surgery on a frozen prepackaged chicken dinner.
The latest entry into the culinary surgical scene is the 
micro-wave oven -  an appliance styled to look like a 
television set or a surgeon’s autoclave. This device promises 
to cook your hand from the inside out if you aren’t careful.
All such appliances are supposed to spirit you away from 
the drudgery of cooking to allow you more time. Such time 
can be spent creatively watching day time T.V., reading 
detergent labels to see which promises to make your wash 
whiter than white, or may be spent looking for a parking 
space.
What happened to young Widow Brown’s homey kitchen 
with the wonderous wood stove -- the kitchen appliance that 
makes a simple and honest statement of what it is and what 
it does. Ah yes, it has to be fueled constantly. Ashes collect 
and spill on the floor. There is a slight gray hue from escaped 
smoke.
But this is cooking. Real cooking. The smells from the 
burning hard woods mingle with the aroma of all the pots 
and skillets simmering on the stove. No burners to turn up 
or down, or ones you forget to turn off. You just move pans 
from one area to another for simmer, boil or fry. You are 
never short a burner, for there is always room somewhere 
for an extra pan. You become totally involved conducting a 
culinary symphony of bubbling, searing, boiling and frying, 
as you adjust dampers, shake the grate and feed in the 
properly cut piece of wood.
Worden Robinson makes his home in Sperryville, Virginia.
Grandm a
didn't worry
about th e
energy«crisis.
So . . . w hy
should you?
Forget about the energy crisis . . . 
and save money, too . . .  by ordering 
this beautifu l and historic "Pacific 
Princess" Wood Range. It cooks . . .  it 
fries . . .  it bakes . . .  it broils. And, 
it even heats water and heats your 
home!
Cooking on the “Pacific Princess” Wood Range is fun and exciting . . . and 
gives you a great deal of personal fulfillment. It’s easy, too . . . you can start 
the fire in only 30 seconds!
The “Pacific Princess” Wood Range was an outstanding engineering creation 
when it was originally created in 1911. This new model preserves the heritage 
of the past while it gives you all the features you want for modern cooking.
There’s a large griddle so you can fry directly on the range with the usual 
h e a t . . . and a grease trough with a drain hole on the griddle. You can broil by 
inserting a rack of meat right over the fire through a special hatch.
A precision temperature gauge gives you tremendous accuracy by measuring 
true air temperature inside the oven in 5° increments. And, the range is specially 
designed so the f i r e  s u r ro u n d s  th e  o v e n  tw ic e . This keeps the heat in the range 
far longer and heats the baking and cooking areas more thoroughly.
There are 2 convenient warming ovens at the top of the range . .  . and 2 hand­
some trivets at the back of the range which fold down for use as pot warmers.
You get FREE home heat and FREE hot water. Your “Pacific Princess” 
heats 1200 square feet with the oven door open. And, the 5 gallon stainless steel 
water reservoir keeps hot water handy or, with a special attachment, you can 
actually pipe hot water through your home!
The “Pacific Princess” Wood Range is constructed entirely of cast iron . . . 
the best material for producing optimum heat and for baking. It has a 1200* satin 
finish and gleaming nickel plated trim to keep it looking new and beautiful for 
years.
Other people may worry about cooking, heating water, or heating their homes 
during this winter’s energy crisis . . .  but you’ll never have to worry about your 
own survival whe.n ysu have a “Pacific Princess” Wood Range. What’s more, 
you’ll have a lot more fun cooking the “old fashioned” way while you save money 
on fuel!
The price of the “Pacific Princess” Wood Range is $985.00 . . . and it has a 5 
year parts guarantee. You pay the freight when your range arrives. If you want 
to know your freight cost in advance, just phone your local interstate trucking 
company and ask for the rate for 350 pounds from Seattle, Washington to your 
home.
Order your “Pacific Princess” Wood Range NOW. Mail this coupon to: Pioneer 
Lamps & Stoves, 105 South Washington, Seattle, Washington 98104 . . .  or phone: 
(206 ) 624-8035.
Please ship me a "Pacific Princess" Wood Range.
N a m e ............................................................................................... .
Address................... .........................................................................
City. , ..............................................................State.................. Zip
□  I have enclosed my payment of $985.00
Please charge to □  VISA □  MASTER CHARGE
Account Num ber................. .. ..............................Exp. date ..
Signature...........................................................................................
(As shown on card)
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There are no spills to contend with, for you just remove an 
“eye” from the top, and scrape the spillage into the fire. It is 
a self-cleaning range! The compartment on top warms the 
rolls and the plates for the meal.
For baking fish, the oven does a wonderful job. Most of 
the wood stove’s heat radiates from above, firming up the 
flesh and adding a golden brown top while the fish gently 
poaches in its own juices. A modern oven cooks from below 
boiling the juices making the flesh too mushy in texture.
T he winter days are warmer as the family gathers around the evening kitchen doing homework, reading, chopping meats and vegetables or selecting 
spices. All enjoy the warmth of one another and of the stove 
itself. The wall thermostat has long turned the furnace off
THIS WINTER 
YOU COULD SAVE 
1000 GALLONS OF FUEL OIL
Tested and listed by The 
Energy Testing Laboratory 
of Maine. Approved by the 
A tla n tic  In dus tria l Re­
search Institute.
By installing a KERR 
Scotsman Wood Furnace in 
conjunction with your oil 
furnace, you w ill have a de­
pendable, automatic heat­
ing system that is very easy 
and very econom ica l to 
use. The K£j&R Scotsman 
has a large, air-tight com­
bustion chamber that w ill 
hold your wood fire for 
hours. The automatic ther­
mostat regulates the heat 
from  anywhere in your 
home. Based on an average 
household consumption of 
1,250 gallons of heating oil 
per year in the New Eng­
land area, we know you 
could save up to 1,000 gal­
lons of oil this winter with a 
KERR Scotsm an Wood 
Furnace.
Scotsman
WOOD FURNACE
For m ore in form ation  and the  nam e of your nearest d e a le r w rite :
Kerr Controls Limited 
9 Circus Time Road 
South Portland, Maine 04106 
l  207.773-8909
due to the wonderfully aromatic heat that is being generated 
by the cook stove. Finally, when the evening meal is finished 
the last lingering odors are drawn through the draft control 
up the chimney.
The morning alarm goes off and the first one down lights 
the stove, huddling near it to capture the first radiance of 
warmth. As the rest of the family descends, the fire is 
crackling and the stove is hot. There is to be no tired, dry, 
sugar coated, vitamin fortified, restructured starch break­
fast cereal slopped in a bowl of milk in a promised attempt to 
fuel a child for a morning of school. No! On go the eggs, 
bacon, sausage or ham. It only takes a minute or two. And, 
there’s always a plentiful supply of boiling water from the 
perpetual kettle. The constant low warmth on the top of the 
stove furthest from the firebox or on special warming 
shelves that swivel above the stove, are excellent spots for 
raising bread or making yogurt.
Such an appliance demands that you cook. You are not to 
be the bored mindless- spectator as you wait for the 
automatic timer to go off, only to ring your glands awake to a 
precooked, prepackaged, metered serving of yet another 
advertised special from one of America’s corporate kitchens. 
The wood stove demands active involvement -- the joy of 
really participating in a challenging and rewarding 
endeavor.
Summer comes and the stove becomes idle. It is just too 
warm out to fire up. The old cook stove now becomes a bread 
box, kitchen cabinet and counter. The last of the ashes are 
spread on the garden, the cobwebs swept away and the 
kitchen windows cleaned. Time to leave the warmth of 
winter memories and go outdoors.
The perfect 
log splitter
W oodbutcher has pu t safety and 
co n tro l back in w o o d sp litt in g  by 
e lim in a ting  dangerous sw inging too ls , 
fa llin g  logs, and fly in g  sledge and axe 
heads. A  user com m ents, " I  was 
d o u b tfu l,  so I had to  t ry  it  fo r  m y ­
self. It  really does w o rk .”  J. Garvey, 
M anom et, MA.
W oodbutcher's  un ique design u tlilizes  
a 15 lb. con ta ined s lid ing ham m er 
th a t is lif te d  and slammed dow n like  a 
pile  d rive r. Several blow s drive guided 
wedge in to  logs up to  2 4 ”  long.
I
W oodbutcher features heavy d u ty  
w elded co n s tru c tio n  and comes w ith  
1 year guarantee. T r ia l O ffe r — O rder 
tod ay  and if  no t satisfied, re tu rn  fo r  
fu ll re fund w ith in  30 days. O n ly  
$95 .00  postpaid. Base $22 .00  add i­
tio n a l o r make yo u r ow n (plan in ­
c luded). Send check o r  m oney order 
tod ay  (Mastercharge o r Visa ac­
cepted), o r w r ite  fo r  free b rochure to  
Cohasset Iron  W orks, Inc., 47 B lack 
R ock Road, Cohasset, MA. 02025. 
Mass, residents add 5% sales tax.
At last.
SLAM DOWN
SLIDE
HAM
HITS
HERE
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Seeing IS Believing On the front of every Volcano is an inspection 
port with a swing away 
cover, through which 
the observer sees a 
sheet of bright orange 
& blue flame sw eeping 
over and around wide, 
flat steel surfaces of 
hollow crossflow b af­
fles. He sees the very 
heart of the Volcano, 
and the truly significant 
difference tha t m akes it 
the m ost sophisticated 
wood burner in the 
world.
This sheet of flam e 
(gases burning in the secondary com bustion cham ber) sup erh ea ts  
room -heating, fan-forced air ducted  around the firebox and through the 
hollow baffles.
i
1 A precisely controlled volume of com­
bustion air is pre-heated and
2 ducted evenly through the primary 
firebox.
3 Added fresh air is introduced to the 
secondary firebox to
4 ignite escaping gases in a super-hot 
flame,
5 permitting little  fuel loss out the chim­
ney.
6 Cool air near the floor is fan-forced
7 through hot air jacket & hollow baffles 
and
8 exhausted into room or into hot air 
system.
Available From:
The Defiance Company 
Route I , Box 165-E 
Chassell, Mich. 49916 
906-523-4232
This in tense secondary burn , observable and fascinating to watch on every 
Volcano, easily dem onstra tes Volcano’s lead in woodfiring technology.
W hen hooked to forced air or hot w ater system s (hydronic m odels 
available), the Volcano literally provides all the heat a hom eow ner needs 
with m easurably  less wood consum ption than even the m ost m odern of 
com petitor stoves. Inside, the Volcano is as new as tom orrow , with the 
outw ard appearance of the Q uaker Box Stove of yesteryear.
N ASHUA’S AR E IN!
featuring both 
RADIANT 
and
CIRCULATORY 
HEAT at:
The Black Stove Shop
[Stocking 175 solid-fuel heaters]
OH Rt. 201 
Vassalboro, ME 
Phone: 622-6040 
Open: M on.-Sat. 9 :00-5 :00  
Friday till 8 :00
Off Rt. 95, exit #13 
1394 Lisbon S t., Lewiston, ME 
Phone: 784-6144 
Open: M on.-Sat. 9 :00-5 :00  
Friday till 8:00
CLYDE'S STOVE SHOP
•  Wood Stoves
•  Wood Furnaces
•  Cook Stoves
•  Fireplace Inserts
•  Glass Doors
•  A Lot More
We will guarantee Best PRICES, SERVICE,
QUALITY and SELECTION.
If we don't have it we can get it.
Kennedy Memorial Drive Waterville, Maine
465-2217 873-4467
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In Search of 
the Perfect 
Y ellow Apple
by Robert E. Gough
The first white settlers coming to the new land of North America found the native American crab 
apple [Malus coronaria (L.) Miller] 
growing wild and in abundance in the 
American forests. It grew from New 
York through southern Ontario to 
Missouri, south to Pennsylvania and 
northern Delaware, and through the 
Appalachians to North Carolina. Fur­
ther west grew the Iowa Crabapple 
[Malus ioensis (Wood) Britton] and in 
the south the Southern Crab [M. 
angustifolia (Aiton) A. Michaux]. The 
small, highly acid fruit of these were 
not used to any extent by the North 
American Indian tribes.
On the other hand, the common 
apple [M. domestica], that is today so 
popular for processing and selling fresh 
on the market, was introduced into this 
country by early settlers of nearly 
every nationality. This apple had 
originated in the area around modern 
Afghanistan and had quickly been 
disseminated and cultivated through­
out Europe during prehistoric times. 
Indeed lists of the best cultivars were 
available as early as 100 B.C.
Like trees of most fruit, those of the 
apple do not “come true to seed”. That 
is, a seed from a ‘McIntosh’ apple will 
probably not produce a tree bearing 
‘McIntosh’ fruit. The fruit from the tree 
so produced will perhaps bear little 
resemblance to the ‘McIntosh’ and will 
be, in actuality, a completely new 
cultivar. The true character of an apple 
cultivar can only be transferred  
through asexual propagation, usually 
by grafting. This phenomenon was 
early recognized in the old world. 
When early settlers came to the new 
land of North America, they brought 
with them grafted trees of their 
favorite cultivars. But, in addition, 
either for lack of money to purchase 
grafted trees or for conservation of 
space aboard ship, many settlers  
brought with them only apple seeds. 
These seeds, along with seeds from 
trees produced by them, were quickly 
disseminated until, by the middle of the 
eighteenth century, apple trees were 
maintained by nearly every settler and 
agrarian Indian tribe. The early apple 
Robert Gough is Assistant Professor in 
the Department of Plant and Soil 
Science at the University of Rhode 
Island. Illustrations by Karen South- 
worth.
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orchards were primarily composed of 
seedling cultivars, most having no 
names. Often, selections of the better 
cultivars were made on the basis of 
fruit size, color, flavor, cold hardiness, 
etc. and these selections propagated 
asexually. As early as 1647, William 
Fitzhugh mentions a large orchard of 
2500 trees in Virginia which were 
“mostly grafted”. Continuous selec­
tions of the better cultivars was 
unceasingly and discriminately carried 
out until, by the early eighteenth 
century, named cultivars began to be 
widely disseminated. This indicates 
that grafting was being done on a fairly 
large scale. From millions of seedlings, 
thousands of cultivars were selected 
and named, many on the basis of 
personal preference alone. A list of 
cultivars prepared in 1866 mentions 
643 individually named apples, one 
from 1870 over 4000, and one from 1905 
named over 7500 cultivars. Certainly 
hundreds more have been added since.
The common apple that we know 
today can be either red or yellow in 
color. Green apples are actually yellow 
apples that are not quite fully ripe, 
while russet apples are either red or 
yellow fruit that are more or less 
covered with a corky scar tissue that 
gives them a “rusty” or russet appear­
ance. Lists of recommended apple 
cultivars published during the eight­
eenth, nineteenth, and twentieth cen 
turies contain more red apples than 
those of any other color, indicating that 
most of the popular apples grown in 
this country have been, or are, red.
Y ellow apples, however, have attracted much interest. Whe­ther from the standpoint of 
attractiveness or of nostalgia, yellow 
apples have had a large impact on the 
American consumer.
Yellow Sweeting -- 
the first yellow apple
The first named yellow apple culti- 
var to originate in the United States 
first grew near Pawtucket, Rhode 
Island in an orchard planted around 
1635. The apple, named ‘Yellow Sweet­
ing’ was a very popular yellow apple. 
Between 1640 and the introduction of 
the ‘Rhode Island Greening’ (c. 1775), 
selected seedling trees were often
1 /Table 1. Tree Characteristics—
Tree ShapeC u ltiva r
Grimes Golden 
Y e llo w  N ew tow n 
Y e llo w  Transparent 
W in te r Banana 
G olden Delicious
— S tandard roo tstocks.
Tree V ig o r U ltim a te  Tree Size Age to  F irs t Bearing
Spreading 
U p rig h t Spread. 
U prigh t 
Spreading 
Spreading
M edium
M edium
M edium
M edium
M edium
M edium  to  Large 
M edium
M edium  to  Small
M edium
M edium
M edium  (6 - 8 years)
M edium  to  Late ( 8 - 1 0  yrs.) 
Early (4 - 6 yrs.)
Early (4 - 6 Yrs.)
Early (4 - 6 yrs.)
Bearing Tendency
Inte rm ed ia te
B iennia l
B iennia l
In te rm ed ia te
In te rm ed ia te
Table 2. Fruit Characteristics
A p p ro x . Days A fte r
F u ll B loom  To C old Storage
C u ltiva r P icking M a tu r ity F ru it  Size Flesh T extu re Degree o f A c id ity N orm al M ax im um
Grimes Golden 140-145 S m all-M edium Med. Tender, crisp, ju ic y M edium 60-90 120
Y e llow  N ew tow n 160-165 M edium Hard, crisp, ju ic y M edium  to  H igh 150-180 240
Y e llow  Transparent 70-75 S m all-M edium Tender, crisp, ju ic y V ery High 0 90
W in ter Banana 120-125 M edium -Large F irm , Tender. Coarse M edium  to  Low 90-120 150
Golden Delicious 140-145 M edium -Large F irm , Tender. Crisp M edium 90-120 150
Table 3. Relative susceptibility to principal diseases and spray injury.
C u ltiva r Scab B itte r R o t
Grimes Golden V ery  Rest.— V ery  Susc.
Y e llow  N ew tow n Susc.— V ery  Susc.
Y e llo w  Transparent Rest. Susc.
W in te r Banana Rest. Rest.
Golden Delicious Susc. V ery  Susc.
i  /
— Resistant 2 /— Susceptible
able 4. Susceptibility to physiological disorders.
C ultiva r W ater Core Scald
Grimes Golden M edium Severe
Y e llow  N ew tow n S ligh t M edium
Y e llo w  Transparent M edium None
W inter Banana S ligh t S ligh t
Golden Delic ious S lig h t S ligh t
F ire B lig h t
Susc.
Susc.
V ery  Susc. 
Rest.
Cedar Rust
Rest.
V e ry  Rest. 
Rest.
V ery  Susc. 
Susc.
Spray In ju ry
Susc.
Susc.
Rest.
Rest.
V e ry  Susc.
S o ft Scald
Severe
None
None
Severe
Severe
B itte r P it
M edium
S ligh t
None
S ligh t
None
Misc.
S hrive lling 
In te rna l B row n ing
S hrive lling
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The nutritional values 
for yellow apples
grafted onto ‘Yellow Sweeting’ root­
stocks because of the latter’s vigor and 
hardiness. The tree was grown com­
mercially in Rhode Island for its sweet, 
blushed, early ripening, yellow-white 
fruit, at least until 1910.
This cultivar is reputed by some 
pomologists to have been the female 
parent of another famous yellow apple 
-  the ‘Tolman Sweet’. The ‘Tolman 
Sweet’, also variously known as ‘Tail- 
man Sweeting’ is also supposed by 
some to have originated in Rhode 
Island, about 1810. By 1849, this 
cultivar had been extensively culti­
vated throughout New England and 
was considered the leading sweet apple 
in North America (1922). The pale 
yellow, medium-sized fruit was consi­
dered by some to be superior for 
baking and was ranked with ‘Rhode 
Island Greening’ as the two best apples 
in Vermont (1883). The flesh of this 
fruit was white, firm, fine-grained, 
juicy and very sweet. In fact, some feel 
that it lost its popularity in this country 
because it was excessively sweet for 
American tastes. Like its reputed 
mother, the ‘Tolman Sweet’ was a 
favorite rootstock for topworking be­
cause of its hardiness.
A list of all yellow or greenish-yellow 
apples would be nearly impossible to 
produce. In addition, why bother? 
Yellow apples do not differ inherently 
or substantially from red apples. There 
is no difference between red apples and 
yellow apples that make one more 
suitable for cultivation than the other. 
There are, however, certain individual 
characteristics that may make one 
cultivar more easily grown than an­
other. Tables 1-4 list some character­
istics of certain yellow-fruited culti- 
vars. These should be taken into 
account when selecting cultivars for 
planting.
Furthermore, nutritional values for 
yellow apples are not substantially 
different than those for red apples. 
They will, however, vary from apple to 
apple and tree to tree and w^ ll differ 
with the seasons. Table five 
lists total sugars of fifteen apple 
cultivars. Yellow cultivars are so 
designated (y).
A s with sugar content, there is also probably little correlation between the fruit color and its- 
vitamin A content, although ‘Yellow 
Newtown’ has a relatively high vitamin 
A content and ‘Rome Beauty’, a red 
apple, a relatively low content.
Vitamin C is perhaps the most 
abundant vitamin in apples and is 
contained for the most part in the peel 
of the fruit. Although,dt too perhaps is 
not related to the color of the fruit, it is
true that a yellow apple -- ‘Calville 
Blanc’ -  has been found to have as 
much of this vitamin as some citrus 
fruit. Unfortunately, it is not commonly 
grown in America.
Table six is a list of ten randomly 
selected apple cultivars and approxi­
mate amount of Vitamin C found in 
their fruit. It should be borne in mind 
that these values also vary among fruit 
of the same cultivar and among trees 
and locations wherein they are grown. 
Yellow apples are so designated (y).
In addition to the fact that yellow 
apples are inherently no better for you 
than red apples, they also tend to show 
injury such as bruises more readily, 
therefore, it is somewhat more difficult 
to get a “perfect” yellow apple. If one is 
to choose a yellow apple for planting, 
he should choose it on the basis of the 
quality of the individual cultivar and its 
suitability for his needs. Table seven is 
listing of the desirability of various
Table 5. Total sugar content of fifteen apple cultivars.
Total Sugar Total Sugar
Cultivar Approx. % Fresh Wt. Cultivar Approx. % Fresh Wt.
Y e llo w  Transparent (y) 7.5 Jonathan 10.7
Red June 8.9 Grim es (y) 9 .0
W illiam s 8.9 Golden
D elic ious (y) 10.0
Lod i (y) 9.2 D elic ious 10.0
Sweet Bough (y) 11.5 Staym en 9.2
W ealthy 8.2 Winesap 10.9
S tarking 9.4 W illo w  tw ig 10.0
C ortland 9.3
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disease. However, these have not yet 
been fully tested in all locations and 
therefore cannot yet be wholehearted­
ly recommended at this time. In 
addition, some are reportedly highly 
susceptible to other pathogens. This 
characteristic may tend to nullify the 
benefit of scab resistance.
To summarize, yellow apples are 
some of the oldest apples in the United 
States, and some of the best tasting. 
Some, such as ‘Tolman Sweet’ are 
especially high in sugar while others, 
such as ‘Calville Blanc’, are very high in 
Vitamin C. None, however, present any 
less cultural difficulties for the grower. 
Plant the yellow apple, but don’t 
forsake the red.
Table 7. Best uses for some yellow apple cultivars.
Cuitivar Dessert Sauce Baking Freezing Juice Drying Canning
G olden Delic ious E xce llen t Poor Poor V ery  G ood Poor-Fa ir Fa ir Fair
Grimes G olden E xce llen t Good Poor V ery  G ood Fa ir-G ood Good V ery  G ood
W in ter Banana Good Fair Poor Good —
Y e llo w  N ew tow n Poor G ood Fair G ood-E xc. Good Good G ood-V . G ood
Y e llo w  Transparent Poor G ood Poor Fair
T a b le  6 . V i ta m in  C  c o n te n t  o f  te n  ra n d o m ly  s e le c te d  a p p le  c u lt iv a r s .
Ascorbic Acid, mg. Approx. Rating as a
Cuitivar per 100 g source of ascorbic acid
Baldw in 15-20 good
C ortland 8-11 fa ir
M cIn tosh 5 poor
Opalescent 23 good
T w e n ty  Ounce 15-20 good
C alville B lanc (y) 35-40 exce llent
Golden D elic ious (y) 5 poor
Grimes G olden (y) 10-15 fa ir
W in te r Banana (y) 11-12 fa ir
Y e llo w  N ew tow n (y) 16 good
yellow apple cultivars for different
purposes.
Since no single yellow apple can be 
considered as easier to grow than other 
apples, nor more nutritional, it be­
hooves the grower to choose a cultivai 
to plant based upon his persona 
preference. It is true that certain nev 
yellow apple introductions are report 
edly resistant to apple scab, a fungu:
U S O A  photo
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Pears —
A Pleasing 
and
Popular 
Fruit
By Beatrice H. Comas
T he second most popular fruit in the whole world is the Pear, a statistic that would have surprised Pliny the Elder who claimed that all kinds of pears were 
indigestible although he conceded that when boiled, they 
were remarkably “agreeable and wholesome”.
Pears are one of the “gifts of the gods” mentioned in 
Homer’s “Odyssey”, and by the end of the Middle Ages they 
had begun to rival the apple in favor.
Governor John Endicott of the Massachusetts Bay Colony 
planted the first pear tree in this country in 1630 and 350 
years later there are a dozen types of pears still enjoying 
commercial success, with most varieties a century old.
America now ranks second in their production, with 
ninety per cent of U.S. crops grown on the Pacific Coast. 
Pear culture on a commercial scale in New England is not as 
widespread as it was in colonial times, and since pears 
cannot be shipped as well as apples they appeal less to 
commercial growers. But as a fruit for the home orchard, 
they are ideal. In Maine there are ten orchards that grow the 
older varieties of pears. From Septem ber through 
November, Bartletts, Seckels, Boses, and Anjous will be 
ripening, and with very little embellishment fresh pears can 
become the basis for bread, salads, relish and elegant 
desserts.
PEAR-NUT BREAD 
2 fresh Bartlett pears 
2  large eggs, beaten 
1 cup whole bran 
1 1 / 2  cups sifted all-purpose flour 
1 / 2  cup sugar 
1 teaspoon baking powder 
1 / 2  teaspoon salt 
1 / 2  teaspoon soda 
1 / 4  cup soft shortening 
1 / 2  cup chopped walnuts
Core and finely chop unpeeled fully ripe pears to measure 
1 1/4 cups. Combine with eggs and bran and let stand while 
preparing remaining ingredients. Resift flour with sugar, 
baking powder, salt and soda into mixing bowl. Add 
shortening and pear-bran mixture and mix until all of the 
flour is moistened. Stir in walnuts. Turn into a well-greased 
loaf pan (8 V2 x 4 Vz x 2 V2 inches). Let stand 20 minutes. Bake 
below oven center in 350 degrees F. oven for one hour and 15 
minutes or until pick inserted in center comes out clean and 
dry. Let stand ten minutes, then turn out onto wire rack to 
cool. Makes one loaf. For spiced variation, add 1/2 teaspoon 
ginger and 1/4 teaspoon nutmeg to flour mixture.
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BLUSHING PEARSONE-CRUST PEAR PIE 
5 fresh Bartlett pears 
1/2 cup raisins
1 tablespoon lemon juice
2 eggs
3/4 cup light brown sugar 
1 cup dairy sour cream
1 unbaked 9-inch pie shell 
Melted butter
Reserve half a pear to slice for garnish. Core and dice 
remaining pears but do not peel. Combine diced pears and 
raisins. Sprinkle with lemon juice. Beat eggs. Blend in brown 
sugar and sour cream. Combine with fruit and turn into 
unbaked pastry shell. Garnish with reserved pear slices. 
Brush pear slices with melted butter. Bake at 375 degrees F. 
for one hour or until knife inserted in center comes out clean. 
Makes one, nine-inch pie.
HONEY-ORANGE BAKED PEARS 
4 small pears, washed but not peeled
2 tablespoons honey
1 teaspoon grated lemon rind 
1/4 teaspoon ground ginger 
1 tablespoon butter or margarine 
1/4 cup orange juice
Preheat oven to 375 degrees F. Place seeded pears cut 
side up in greased baking dish. Spread pears with honey. 
Dust with grated lemon rind and ginger and dot each pear 
with butter or margarine. Spoon orange juice over evenly. 
Arrange aluminum foil loosely across pan and bake for 50 
minutes, or until pears are tender. Check pears two or three 
times during baking to make sure they are moist enough. 
Baste with more orange juice if needed. Serve warm. Serves 
four.
PINCH-HIT PEAR DESSERT 
Allowing a pear for each serving, put pears in a shallow 
baking dish. Top each with a thin chocolate mint patty and 
slip under the broiler just until patties begin to melt. 
Transfer to individual serving dishes and eat at once.
PEAR CRUNCH
3 fresh pears
1 tablespoon lemon juice
1 tablespoon flour 
1/2 teaspoon cloves 
1/2 teaspoon cinnamon
1/2 teaspoon grated lemon rind
2 tablespoons honey
1/3 cup butter or margarine
1/3 cup brown sugar packed
2 tablespoons honey
3/4 cup sifted flour
1/4 teaspoon soda
1/4 teaspoon salt
3/4 cup rolled oats
Peel, core and slice pears. Put in an eight-inch square pan. 
Sprinkle with lemon juice. Combine one tablespoon flour 
with spices. Add rind and spread over pears. Drizzle with 
honey. Combine shortening, sugar and honey and beat until 
fluffy. Sift together flour, soda and salt. Add to creamed 
mixture. Add oats, mixing with hands if necessary. Spread 
over pears, pressing down slightly. Bake in a 35C degree F. 
oven for 25 minutes or until lightly browned. Serve warm 
with whipped cream, whipped topping or ice cream. Serves 
six.
8 fresh pears
1 cup Port, Red Sangria or Concord Grape wine 
1 cup cold water 
5 whole cloves 
1 tablespoon arrowroot 
1/2 cup sugar
Cut pears in half lengthwise. Do not peel but remove 
cores. Place cut side up in a shallow frying pan and pour on 
the wine and half a cup water. Add clove and cinnamon. 
Cover and simmer gently just until tender, about eight to 
ten minutes. Remove pears from pan with a slotted spoon. 
Stir arrowroot and remaining cold water together and stir 
into liquid in the skillet. Cook and stir until thickened. 
Remove from heat and stir in sugar to taste. Pour over 
pears. Serve warm or chilled. Serves eight.
Pears are the basis for this classic dessert famous at the 
turn of the century but still served in restaurants featuring 
French or other continental cuisine:
PEARS HELENE 
3 ripe Anjou pears (17z pounds)
2/3 cup sugar
1-inch piece vanilla bean (or 1 teaspoon vanilla)
Chocolate sauce
Vh  pints slightly soft vanilla ice cream 
Halve pears, leaving stems on. Remove cores and pare. In 
a three and a half quart saucepan, combine sugar with one 
cup water and the vanilla bean, scraping out inside into 
water. Bring to a boil and stir occasionally. Add pears to 
syrup. Simmer, covered, 15 minutes or until tender. 
Refrigerate pears, covered, in syrup to chill well. When 
ready to serve, with slotted spoon remove pear halves to 
serving dishes. Top each pear half with a scoop of vanilla ice 
cream. Spoon warm chocolate sauce over each serving. 
Makes six servings.
SUPER-RICH CHOCOLATE SAUCE 
1/4 cup sugar
1/2 cup light cream or evaporated milk 
1 4-ounce package sweet cooking chocolate
1 1-ounce square unsweetened chocolate
In top of double boiler, combine sugar and two tablespoons 
cream or evaporated milk. Cook over boiling water until 
sugar is dissolved. Cut up both kinds of chocolate. Remove 
double boiler from heat but leave top over bottom part. Add 
chocolate to cream mixture, stirring until blended. With 
spoon, beat in remaining cream. Serve warm. Makes one 
cup.
FRESH PEAR TARTS
2/3 cup sugar
2 pounds ripe pears, pared and cored 
2 teaspoons lemon peel
1 tablespoon lemon juice 
1/8 teaspoon ground cloves 
8 3-inch tart shells, baked 
1/2 cup heavy cream whipped 
In a three and a half quart saucepan, combine sugar and 1 
cup water. Bring to a boil, stirring occasionally. Chop pears 
finely and add to syrup with lemon peel, lemon juice and 
cloves. Boil, uncovered, stirring  occasionally, until 
consistency of marmalade, 15 to 20 minutes. Turn into bowl. 
Refrigerate, covered, until cold, or ready*to use. Can be 
made ahead of time. Makes two cups. Fill each tart shell with 
1/4 cup of pear mixture and top with a spoonful of whipped 
cream. Serves eight.
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by Cynthia Thayer
A s if moved by some uncontrollable force, the herd of sheep slowly made their way to the opening in the pasture fence. They then veered slightly to the left, 
and it appeared they might miss the gate. Suddenly, a small 
black and white streak circled and dropped near their 
intended get-a-way path. Ever so slowly the sheep trotted in 
the opposite direction. Again the furry, four-legged streak 
circled and plopped down directly behind the sheep.
Clearly defeated, the animals entered the pasture, and the 
gate was closed. “That’ll do, Bess,” said the farmer. And the 
hitherto mysterious force ran to the shepherd’s side. 
Together, sheep dog and man walked up the craggy hillside 
to home.
The Border Collie is a breed originating in the British 
Isles, primarily the border country in Scotland. This Collie 
has been known for some 350 years, and unlike many other 
breeds, has been unadulterated by cross breeding and 
inbreeding. Dogs like the standard Collie, inbred for nose 
length, and the Irish Setter, inbred for color, have basically 
lost their working ability in deference to A.K.C. show 
characteristics. Not so the Border Collie.
The North American Sheep Dog Society, the only 
internationally recognized sheep dog society in this country, 
helps maintain the genetic ability of the breed. In order to be 
eligible for registration, both parents must not only be 
registered but hold Certificates of Proven Working Ability.
There is no standard size or color stipulated by the 
society, for the dogs can range from small to large, be black 
and white or have brown tones, and be rough or smooth 
coated. There is, however, a standard conformity regarding 
ability to work.
The most striking characteristic of the Border Collie is 
what shepherds call “the eye,” or ability to control sheep 
with an intense stare or gaze. No other breed has “the eye,” 
making the Border Collie distinct from any other sheep dog 
breed. This gaze seems to quiet and control the sheep and is 
inherent in any well-bred Border Collie.
Their intelligence is truly unsurpassed. They can be 
taught to perform virtually any trick physically possible. 
However, their brains are best used in doing that for which 
they have been bred and trained. The Border Collie, 
however, for all its brains and brawn, is not a pet. It is 
definitely a one person dog, and some will never make the 
slightest sign of acknowledgement to anyone but the 
shepherd.
Our first major purchase after moving to Maine two years ago was an eight-month old female Border Collie pup, named Meg. She came from exceptional 
working parents and promised to be a fine working animal. 
All members of the family were excited about the prospect 
of having a dog, especially one who could do something 
useful. We tried to befriend Meg - to no avail.
Now two years later she herds my husband as he goes 
about his chores, “eyeing” out from behind the wagon, 
making a wide “outrun” around him as he heads toward the
Cynthia Thayer trains her Border Collie “Meg” in Ashville, 
Maine. Photo by Bill Cole.
Sheep Dogs 
on
the Farmstead
barn. Only when he is in his chair in the kitchen will she stop 
her determined vigil. He is then under control. I have 
observed other Border Collies, however, who are not as high 
strung and who become acquaintances, if not friends, of 
visitor and family alike.
At first, in order to reclaim an antique homestead, I found 
myself mired in chores from every direction and was unable 
to find the time to adequately train Meg to realize her 
capabilities. Recently, however, I have been working with 
Meg since the winter, and her capacity for herding never 
ceases to amaze me. She has a very strong eye and is capable 
of moving the sheep easily around the field as long as no one 
else is distracting her. The speed with which she is able to 
drop, turn and make the outrun, shows that with patience 
and more extensive training, she will become invaluable to 
our farm.
Unless restrained, many Border Collies will circle and 
“eye” any moving target - cars, cats, people, chickens, 
bicycles, horses, even porcupines, so strong is the primitive 
urge. Border Collies need to be worked. Their instinct to 
herd can not be satisfied in a city block or a suburban 
neighborhood.
Yet, this instinct can be satisfied on even the small farm. 
Maurice MacGregor, a prominent shepherd and Border 
Collie breeder from Pittsfield , New Hampshire, 
demonstrated both his own and his dogs’ skill at the 
Common Ground Country Fair in Litchfield, Maine in 
September, 1978. Three of his dogs, Rob Roy, Floss, and 
Tramp, easily and quickly maneuvered the exhibition sheep 
through gates and in and out of the corners, on whistle 
command. The fine breeding and training of the three, 
coupled with the confidence and knowledge of Mr. 
MacGregor, produced an exciting glimpse at a man and an 
animal working together, not one for the other.
Mr. MacGregor feels that no farm with sheep or cattle should be without a sheep dog. His dogs can easily handle up to 100 head of beef cattle and many more 
sheep. Several years ago, while visiting the MacGregor 
farm, I watched while Rob Roy worked about 15 head of beef 
cattle with ease and confidence. Mr. MacGregor remarked at 
the time that he would not enter a pasture where there were 
bulls without his dog.
What if you have only a few sheep? Perhaps it seems a 
little silly to invest the time and money to have a working 
Border Collie. However, those readers who have sheep will 
attest to the fact that moving two or three sheep from one
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place to another, even if only 20 feet away, can be a major 
undertaking.
Although Mr. MacGregor stresses the usefulness of 
having a trained dog on the farm, he also cautions the 
would be owner and trainer regarding the personality of the 
breed. The herding instinct is essentially the hunting 
instinct that must be controlled. The Border Collie is capable 
of killing a sheep, and after that first fatal encounter - again 
and again. At the fair, I spoke with a woman whose trained 
Border Collie had to be shot because he was killing sheep. It 
is a rare occurance, but it does happen.
Mr. MacGregor also cautions against expecting your dog 
to protect the flock. This breed will more often than not, 
stand by and watch a sheep have its throat torn out by a 
stray dog or coyote. The Border Collie is not a guard dog, 
but a facilitator in moving stock while under the control of 
the shepherd.
Mr. MacGregor starts working the dogs as pups, 
beginning with obedience training. Teaching the dog to obey 
and respect commands is absolutely essential before the 
dogs can be put with stock. On the command “down,” the 
dog must drop instantly and consistently, if you are to trust 
your dog with other animals.
As soon as the dog is responding consistently to the 
commands “down,” “stay,” “come,” and shows interest in the 
animals, Mr. MacGregor introduces the dog to stock. Most 
farm dogs by this time are familiar with the animals. 
However, now the relationship changes. Many trainers, who 
up to this time have allowed their pups to go free, now re­
strain them in pens.
Mr. MacGregor starts his dogs on ducks enclosed in a 
circular wire cage. The dog must be taught to circle in a 
direction dictated by the shepherd. The command “way t ’ 
me” will send the trained dog in a counter-clockwise circle 
around the stock, and the command “come by” in a clockwise 
circle. Because of the breed’s intelligence, these lessons are 
learned quickly. Several short sessions later the dog Is ready 
for the sheep.
Those who have not seen the Border Collie working sheep may picture a barking, chasing situation. However, that is not the nature of the breed, nor 
would it cause the sheep to move quietly, but would scatter 
them in all directions.
The dog runs almost as if on wheels. Quickly and quietly 
the dog “wears” or goes back and forth behind the sheep so 
they, as a group, head slowly toward their destination. The
sheep dog can be taught on command to pen sheep, drive 
them away from'the shepherd or drive them toward the 
shepherd. They are trained to cut one or more out of the 
flock, hold them in a group and get them out of a stall. 
Although the dog is quiet and stealthy, occasionally he will 
bark sharply or nip in order to move a stubborn sheep. 
However, this is forbidden technique in a show trial.
Working cattle require harder tactics. Many dogs capable of working sheep, also make fine cattle dogs, and vice versa. However, there are dogs trained on 
sheep who are just not hard or forceful enough for cattle. A 
dog trained on cattle, therefore, might be too forward for 
sheep. Cattle often need a nip or a bark, and excessive 
nipping can be harmful to sheep and may cause them to 
scatter.
Methods of training vary, and there are several good 
books available. Perhaps the best and most recommended is 
The Farmer’s Dog, by John Holmes, published by Popular 
Dogs, London, and available through Diamond Farm Book 
Publishers, Dept. S., Box 266, Alexandria Bay, N.Y. 13607.
Put out by the North American Sheep Dog Society, is The 
Working Border Collie, by J.H. and F.D. Clement, available 
by writing to the society at 210 E. Main St., McLeansboro, 
II., 62859.
A book.dealing primarily with cattle called The Perfect 
Stock Dog, by Ben Means, is also available through the 
North American Sheep Dog Society.
The well-bred Border Collie is not cheap. Mr. MacGregor 
sells registered pups from proven working stock from 
$150.00 to $170.00, a trained dog is $1000.00, and a champion 
trial dog will cost many thousand.
Do not believe that you can pick up a part Border Collie 
pup for $25.00 and expect it to work for you. The herding 
instinct is very strong in the breed, but is the first thing to 
disappear with cross breeding.
If you are considering the purchase of a Border Collie, 
write to the North American Sheep Dog Society and request 
their list of breeders. If possible, see both parents working 
and insist on N.A.S.D.S. registration, for A.K.C. means 
nothing as far as working ability is concerned. Acceptance of 
the Border Collie breed into the American Kennel Club could 
prove disastrous to the dog as it is today.
If you do acquire a “black streak with an eye” be 
prepared to give time and love to your animal. Con­
sequently, you will have a friend for life and hopefully a 
working asset for your farm.
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by Dennis King
T he purpose of this article is practical, not philosophi­cal. Basically, I agree with previous authors, that slaughtering, cutting and packaging your own meat is 
the way to go. Life and death are part of the same process, 
the life process. We confuse “live,” or the state of being 
alive, with “life,” or the entire life process. The state of being 
alive is only one part of the life process which includes birth 
and death of all living organisms on this planet. Live beings 
consume other live beings in order to remain in a live state 
and reproduce. We cannot change that no matter what we 
choose to eat, but I certainly believe in free choice of 
personal food habits. I did say, however, that this was not a 
philosophical article but a practical one. So on with the 
practical.
As a kid raised on a mid-western beef cattle farm, I was 
well accustomed to butchering. We never raised many pigs, 
but once in a while raised a couple for ourselves. The regular 
method of scalding and scraping pigs may be OK when you 
are doing several pigs and have a big crew for an old-time 
butchering day, but it is a real pain when you are doing one 
pig yourself. To solve our dilemma, a neighbor and good 
friend, John Lude, showed us his easy way to skin a pig. I’ve 
never seen this method published, nor have I ever talked to 
anyone familiar with it. John’s father came from Germany, 
however, and maybe the method, came from there. At any 
rate, I do my best to spread John Lude’s pig butchering me­
thod to as many people as I can. Everyone who sees this 
method agrees it is a great improvement over other tech­
niques.
The basic equipment is simple. I use a block and tackle, an 
old single tree and two double-ended hooks to hang the 
animals up and raise and lower it. Sharp knives, a meat saw 
and access to water are the other necessities. The special 
tool to this method is a corn cob. That’s right! A corn cob!
Take a small blade or your jack knife and sharpen it razor 
sharp. Then cut a short piece of a corn cob, just long enough 
to stick the blade through the center lengthwise, and have 
about 3/8 inch of the tip of the blade sticking out. This is the 
essential tool. A piece of wood will work if you live outside 
the corn belt. The essential point is to be able to control the 
amount of the tip of your knife blade that sticks out. One 
half-inch is probably a bit too much blade, and 1/4 inch is too 
little.
The first step, of course, is to kill the pig. There’s no easy, 
pleasant way to do this. It is just one of those jobs that has to 
be done. I equate this with cleaning out the outhouse. I feel 
better about cleaning out the outhouse though, than flushing 
sewage down a river. If I’m going to eat meat, I will kill my 
own animals rather than relegating the job to some person 
who has to do it all day, every day, in a slaughter house in 
order to afford the price of hamburger.
The best way to kill a pig is to fire a .22 slug in the brain. 
For all farm animals, draw an imaginary X from the right 
ear to the left eye and the left ear to the right eye and X 
marks the spot.
After killing and bleeding the pig, make a small cut under 
the point of the lower jaw and stick one end of the hook in 
this cut so it hooks on the lower jaw. Hang the animal up 
head first with the block and tackle. (A front end loader on a 
tractor is OK but a waste of gas.) Now get your water and a 
scrub brush and wash the hog.
H ow
to Skin
a Pig
Now comes the new, and the important part. Take your 
razor-sharp, small-bladed knife (stuck through the corn cob), 
and cut the skin into strips from top to bottom. Make the 
strips about two to two and a half inches wide. Three inches 
is too wide to pull off easily. Go around the entire pig with 
these strips. Even cut some strips up and down the legs.
Y ou are ready to begin skinning. Start with a strip on the back at the head of the pig. Cut it loose at the tip, and begin skinning it down as you pull. Once you have 
it started a few inches and are right on the fat-skin interface, 
take hold of the strip with both hands and try to pull it down. 
If it is going right, you will pull off only skin and no fat. If you 
start to pull and your loosening cut is too deep, you take a lot 
of fat. If your cut is too shallow, the skin will tear off. After 
the first couple of strips, you will know when you are doing it 
right.
After the first strip, do the rest. It is convenient for two 
people to work on a hog starting from one side and meeting 
on the other side when you are finished. If the strips are 
coming off right, you take very little fat with the skin. In 
fact, if you are doing a good job, a few of the hairs will pull 
right through the skin and stay on the fat. I count this a good 
sign because we always run out of lard before next fall, and I 
never throw away pig fat. Again, if the strips tend to tear off 
before you pull them clear down, it is usually a sign that your 
knife didn’t go deep enough when you cut the skin into 
strips. You need to cut completely through the skin, but not 
too deeply into the fat. Again, 3/8 inch is about right, but 1/2 
inch isn’t too deep on a fat hog. As mentioned, if your cut 
goes too deeply into the fat, though, the fat will want to
Dennis King lives in Penobscot, Maine. Photos by Kent 
Thurston._______________________ ___________
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Pulling the first strip of skin down.
come off with the skin.
The back is the easiest, and usually skins best by this 
method. That is probably because the fat is thicker there. 
The belly skins easily, but the fat tends to come off more. 
The legs skin easily by whatever method, but you have to do 
a little more knife work on them.
When you are done with all the strips, the hog looks like 
it’s wearing a grass skirt pulled revealingly low. Simply pull 
them all as far as they will go. Cut them off at the bottom, 
and skin out the hind legs. Your pig is skinned except for the 
head, which has to be skinned by regular methods.
The next step is to gut the pig, and it is easier to let it 
down and hang it back up feet first. The reason for this is 
that it’s easier to gut an animal in the reverse order the food 
goes through. Also, the strips of skin seem to come off 
simpler from head to tail, probably because you’re pulling 
with the hair and not against it.
It is really no problem to put down a piece of plastic (or 
anything handy), lay the pig down and lift it up with the 
single tree with two hooks behind the achilles tendon of each 
leg. While the pig is on the ground, take the saw and cut 
through its brisket or breast bone. It’s much easier done now 
than later. When you pull the animal back up, do not pull it 
too high, because you need to see to cut around its anus and 
genitals. Try to cut around and pull the rectum up high 
enough to tie it off with a string. This avoids any further 
mess.
Now, from the front of the pig, Cut through its pubic bone 
and begin to cut down the center of the belly. The best way 
is to stick the two fingers of your left hand inside the cut, 
and while holding the knife with your right hand, put the
If you are getting only skin and no fat, the inside of the skin 
is bumpy and a few hairs will pull through the skin and stick 
to the fat.
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A half-skinned pig with its skin-strip skirt.
Sawing through the brisket.
blade between those two fingers pointing out and down. 
Now you can cut down with no danger (or little danger) of 
cutting into the guts. Once you have cut down to where the 
brisket cut begins, the entire intestines are ready to fall out. 
Start at the lower gastro-intestinal tract and pull and cut it 
out. The stomach and intestines pretty much just fall out 
until you reach the diaphragm. Cut all the way around the 
diaphragm close to the ribs, and the heart and lungs come 
out.
Now cut off the head. You could have done this when you 
laid the pig down to turn it around. All that is left is to cut 
the pig in half, straight down the back bone. I now use a 
$10.00 meat saw, but a regular hand crosscut saw will work. 
I got along with one for years. Some people use an axe or 
heavy hatchet, but I have never done a neat job with one. 
I’ve heard of chain saws, but that sounds terribly messy and 
wasteful.
I won’t go into the details of cutting and wrapping because 
there are many good publications you can follow. USDA 
Extension Bulletins on the subject can be obtained from 
most extension offices.
The only new information I had to contribute was the 
skinning method. If you only do one or two hogs a year and 
want an easier method, or if you have someone else butcher 
your hogs because you have heard of all the muss and fuss of 
scalding and scraping, try this method of skinning. Two 
people can do a hog in half an hour if they are good, and an 
hour if they’re not. The only piece of pig meat that I miss 
having is the skin on the hocks. I really like all that fat juicy 
skin!
Cut down the belly with one hand inside the pig, and with 
the other hand guide the knife blade with your two fingers.
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Favorite
Pumpkin Recipes
U S D A  photo
by Barb Mraz
P umpkins were called pompions by the Indians and were used for religious masks. Delaware Indians dried pumpkins. They cut the pumpkin into rings, 
about one inch thick, then strung them on a pole or string in 
the hot sun. When the pumpkin rings are dry and wrinkled, 
they rattle when hit together. They can be stored all winter 
in this condition. When needed, boil and sweeten to taste, or 
bake and moisten with sugar water.
The Jack O’ Lantern made from pumpkins is an American 
innovation. European children made them from large 
turnips carved out and a candle was placed inside. Legend 
tells of a very stingy man named Jack who was barred from 
heaven and also denied entrance to hell, because of his 
practical jokes on the devil. He was condemned to walk the 
earth with his lantern until Judgement Day.
The following are some recipes we can make from the 
wonderful pumpkin to help us enjoy the here-and-now:
V2 tsp ground cinnamon 
V3 cup cream 
V» cup oleo, melted 
1 tbl bourbon
Combine pumpkin, egg yolks (slightly beaten), and a 
mixture of sugar, cornstarch and cinnamon. Beat for five 
minutes. Mix in cream, butter, and whiskey. Beat the egg 
whites until rounded peaks are formed. Fold into pumpkin 
mixture. Pour into pastry-lined nine-inch pie pan. Bake at 
375 degrees F. about 45 minutes, or until a knife comes out 
clean when inserted half-way between center and edge of 
filling. Cool before serving.
PUMPKIN-CHEESE PIE
1 cup gingersnap crumbs
2 tbls sugar
V4 cup soft oleo
1 envelope unflavored gelatin
Vz cup granulated sugar
V4 tsp salt
V4 tsp ginger
V4 tsp allspice
V4 tsp ground cloves
V2 tsp nutmeg
V2 tsp cinnamon
1 egg, separated
V4 cup milk
% cup cooked pumpkin '
IV2 cups ci earned cottage cheese, mashed 
1 cup heavy cream
Mix crumbs, two tablespoons sugar, oleo -- until crumbly. 
Press to bottom and sides of nine-inch pie plate. Refrigerate. 
In double-boiler top, mix gelatin, six tablespoons of sugar, 
salt and spices. Beat egg yolk with milk and pumpkin. Add to 
gelatin mixture. Cook over boiling water, stirring six 
minutes, or until gelatin dissolves and mixture thickens. 
Cook. Stir in cheese. Beat egg white until stiff but not dry. 
Gradually add two tablespoons of sugar, beating until stiff. 
Fold in gelatin mixture. Whip half a cup of cream. Fold into 
the gelatin. Turn mixture into crust. Refrigerate until firm. 
Whip rest of cream. Spoon onto top of pie.
PUMPKIN CHIP PRESERVE 
(Clear and golden and 
delightfully flavored)
1 lb peeled pumpkin rind cut 
into small chips 
1 and two-thirds cups sugar, 
sprinkled over chips. Let 
stand overnight.
Grated rind of V2 lemon 
1 oz finely chopped candied 
ginger.
Add lemon, ginger and 
rind to pumpkin-sugar mix­
ture. Cook slowly until rind 
has cleared and syrup coats 
spoon. Spoon into clean hot 
jars and seal.
Recipe may be increased 
in proportion, but too large a 
quantity tends to darken in 
cooking.
BOURBON PUMPKIN PIE 
2 cups whole kernel corn 
4 eggs, separated 
1 cup sugar 
1 tbl cornstarch
KESUNDHAKW 
(Pumpkin & Corn)
2 cups cooked pumpkin Mix the three ingredients
1 can whole kernel corn together, using amount of
3/4 cup sugar sugar to taste. Boil slowly
for about five minutes.
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S everal years ago my husband and I realized a mutual dream by purchasing a home in rural 
Wisconsin. Quickly, we left behind us 
the frenzy of the city and settled 
comfortably into the slower paced 
routine of country living. Rather than 
rushing from one form of entertain­
ment to the next as we had done in the 
city, we began to pursue a few favorite 
activities regularly. One of the most 
rewarding of these activities is sca­
venging the countryside.
At least once a day we collect our 
scavenging paraphernalia and set off 
on an adventure. The equipm ent we 
need is sim ple...usually a pocketful of 
plastic bags and a knife will do, but 
depending on our goal, boxes, trow els 
and even fishing rods are necessary.
Our transportation is equally simple: 
w e either walk or ride our bikes. We 
feel that driving our car would destroy  
the appeal of our scavenging trips. Our 
trips, therefore, are limited to a radius
A Day 
of
Scavenging
by Kathleen S. Abrams
Kathleen S. Abrams makes her home 
in Wausau, Wisconsin. Woodcuts by 
Siri Chandler.
of 12 miles from home. I suppose one 
might wonder if repeated scavenging 
in the same area would lose its appeal, 
but each day we make new discoveries 
and cannot anticipate a time when our 
scavenging in familiar territory will 
bore us.
Our serious scavenging begins in late 
May when golden dandelions wave in 
every yard, ditch and pasture. We set 
off in mid-afternoon when the blossoms 
are most dry and fill a basket with the 
sunny globes. As the plentiful pollen 
stains our fingers, we anticipate the 
pale amber brew we will concoct from 
the blossoms of the dandelion. Consb 
dered by many to be a noxious weed, 
dandelions make a delicious folk wine.
Returning to our kitchen, we pour 
boiling water over the blossoms. As the 
delicate aroma of the steeping flowers 
permeates the kitchen, we smile a bit 
forlornly because we know the wine 
will not be ready until Christmas time.
With the dandelion wine securely
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bottled, we turn  our attention to the 
wild s tra w b e rr ie s  ripen ing  in the  
abandoned field across the road. In late 
June we spend hours carefully parting 
the tall grasses to find the flavorful, 
red berries. We call to each other 
across the open field exclaiming over 
the size or quantity of the berries each 
has discovered; then we come together 
occasionally to compare collections. We 
always have to taste a few of the 
sun-warmed berries, soft and juicy in 
their ripeness; but most of them, 
unbelievably, are saved for later use. 
We especially savor wild strawberry 
jam which re-creates for us those clear, 
balmy June days even in grayest 
February. I am always positive that I 
can taste the clear, blue sky, the warm, 
gentle breezes and the peace that we 
experienced as we picked the straw ­
berries.
Scavenging for wild strawberries 
has multiple rewards. Not only do we 
gather the delicious fruit, but we also 
closely observe some minute aspects of 
our n a tu ra l w orld. Search ing  for 
quarter-inch berries sharpens aware­
ness, and we notice all kinds of insect, 
plant and animal life of which we would 
not normally be aware. Last summer 
the highlight of our straw berry gath­
ering was the discovery of a ground 
sparrow’s nest. Four eggs were tightly 
packed in a perfectly woven nest and 
concealed from all but the keenest and 
most fortunate observer.
A s the wild straw berry season 
wanes, we turn our attention to 
the cray fish which populate, in 
startling abundance, the freshwater 
streams in our area. With a pail and a 
pronged stick, we walk up the middle 
of a stream  searching the bottom for 
the shrimp-like creatures. Granted, 
there are more efficient means of 
capturing crayfish, but our method has 
the appeal of improvisation and the 
excitement of challenge. We must be 
fast enough to pin the creature before 
he darts backward beneath a rock, then 
skilled enough to pick him up and 
deposit him in the pail. An afternoon of 
such fishing always provided us with a 
large enough catch for hors d’oeuvres 
before a special dinner. For those 
inclined to fish for freshwater crayfish, 
Euell Gibbons provides a helpful guide 
to the cleaning and cooking of the fish 
in his book, Stalking the WOd Aspara­
gus.
In early July we find time to “scout 
the territo ry” for late summer and 
early fall fruit crops. We note the 
location and ripening rate of the best 
crops and wait impatiently to gather 
them. Soon, however, we are rewarded 
with the first ripe raspberries of the 
season. I t always seems to us that 
nothing could taste as delicious as wild 
straw berries until we trea t ourselves 
to the first wild raspberries over ice 
cream. With this first taste we feel 
ourselves settling into the lazy days 
and long warm nights that make 
summer worth the wait.
Most people recognize raspberry 
bushes and feel confident in picking the 
berries, so our competition for the wild 
raspberry crop is often heavy. Al­
though the field across from our house 
Offers excellent picking, we usually 
seek less heavily picked areas farther 
away. With our berry pails swinging 
from the handlebars of our bikes, we 
explore the country roads in our 
township and stop to pick the wild
raspberries wherever they appear in 
the ditches beside the road. At the end 
of an afternoon we always have enough 
berries for supper, with some left over 
to can, freeze or make into jam. I know 
also, that we enjoy our heaping dishes 
of raspberries and ice cream more 
because we feel as though we have 
earned them.
J ust as the raspberry season closes, 
the blackberry season begins. We are 
fortunate to have excellent blackberry 
picking about ten feet from our front 
door. I suppose we don’t earn our 
blackberries and ice cream as comple­
tely as we do our raspberries, but we 
enjoy them just as heartily. Actually, 
our front yard blackberry patch is an 
accident. When we put in our lawn, we 
very carefully cut the old bushes down 
and covered them with several inches 
of black dirt, fertilizer and lime. Before 
the grass seed sprouted, however, 
blackberry sprouts shot their way 
through the dirt. The stems were as 
thick as my thumb and looked so 
healthy and persistent that we decided 
not to disturb them. With their delicate 
and odorous blossoms, the bushes are 
beautiful in spring, and we enjoy 
speculating on the abundance of the 
crop as the hard green nubbens turn to 
glowing red berries. Finally, as we 
g a th e r th e  ju icy , black fru it, we 
congratulate ourselves on having the 
wisdom to allow nature to provide the 
shrubbery for our yard.
A fter the blackberry season our 
scavenging becomes more hectic 
as many fruits begin to ripen at 
once. Although we have been gather­
ing the fall harvest for several years, 
each year we are amazed anew by the 
abundance which flourishes and is 
usually wasted along the roadsides. 
The wild cherries are usually the first 
sign of fall, and although I am reluctant 
to give up the summer, the delight of 
gathering the clusters of black fruit 
from the low branching trees tends to 
lighten my sadness. Again, we swing 
berry pails from our handlebars and set 
off for our favorite haunts. The cherry 
trees grow in ditches everywhere in 
our area, and each year most of the 
fruit is left drying on the trees. I 
suppose the reason the fruit is not 
gathered is because it is rather b itter if 
eaten plain. We find, however, that the 
juice makes the very best wine and 
jelly imaginable.
FARMSTEAD MAGAZINE 63
Elderberries are another abundant, 
roadside crop which are easy to gather. 
Usually we snip the heads and slip 
them into plastic bags on our walks. In 
a few days we have enough berries for 
elderberry jelly, a taste which is most 
unique.
Wild apples and plums conclude our 
summer harvesting. We are fortunate 
to live in an area of abandoned farms 
and orchards gone wild. Most years the 
fruit is surprisingly worm-free. Again 
we ride our bikes to specific scavenging 
places and collect the fruit in plastic 
garbage bags. Then we take it home for 
sauce, jellies and wines.
Soon the fall rains arrive and as one 
might expect, the end of our scaveng­
ing. But for people with scavenging in 
their blood, not even the weather is a 
deterrent. In fact, there is a special 
appeal to walking through a dense 
woods during a quiet fall rain. The 
leaves are soggy underfoot and the 
water droplets bead on the tree’s bare
branches. During this time we gather 
m ushroom s; ra th e r , L a rry  g a th e rs  
mushrooms and I carry the bags. 
Although I delight in all the interesting 
shapes and colors of the little plants, I 
leave the gathering exclusively to him 
because he is trained to recognize 
certain edible varieties. Even when we 
find an abundant patch of an edible 
species, I leave the picking to Larry 
because, as he points out, too often an 
inedible maverick could be sprouted 
among the edibles and picked by 
mistake. Scavenging for mushrooms 
should be left to the expert.
When I tire of holding mushroom 
bags, I wander off in search of wild 
leeks. They are easy to spot in autumn, 
as the bulbs often are exposed and 
glisten white against the rich, black 
loam of the forest. I enjoy digging for 
them in the moist earth, catching their 
pungent aroma on my fingers. They 
make delicious onion soup or can be 
dried for later use as seasoning.
A s the cold, fall rains change to 
snow, we pack away our berry 
pails and plastic bags, and lock 
our bikes in the shed until the next 
spring. We have a pantry filled with 
pints of jellies and quarts of sauce, 
several crocks of wine bubbling merrily 
and in the freezer are berries frozen for 
winter use. By supermarket prices the 
produce on our pantry shelves totals 
over $250.00 in an average year. 
Although none of these items is a 
staple part of our diet, they add the 
pleasure of good taste and variety so 
necessary to good living.
But I suppose more importantly than 
the money saved is the satisfaction 
which comes from using, rather than 
wasting, some of the abundance nature
provided. I like taking a portion of my 
sustenance directly from the land. As I 
gather the produce, I have time to 
ponder my relationship with the earth. 
I watch growth cycles change depend­
ing on weather conditions; I have seen 
gentle rains bring a crop to ripening 
and violent storms destroy an entire 
sum m er’s g row th . Because of my 
scavenging I have learned to respect 
that Universal Spirit which provides 
for all living things, and I am thankful 
for the food I gather in a way I never 
was for the packaged commodities 
which line supermarket shelves.
I suppose, however, if I were asked 
why my husband and I are such 
dedicated scavengers, I would have to 
answer simply that we love the wind 
arid .ain and sun on our faces, or that 
we are merely following a pattern of 
treasure hunting which has excited 
people for countless genera tions.
Scavenging provides us with so many 
things-exercise, special tastes, adven­
ture and a time for quiet in a world of 
haste. W hatever our reasons, I’ve just 
noticed that our maple trees should be 
large enough to ap this spring, so our 
scavenging will begin earlier next year. 
We can hardly wait to begin cooking 
down that maple sap!
O n e  o f 
o u r  T ru st 
S p e c ia lis ts  
a t w o rk
Bar Harbor Banking’s Traveling Trust Team -- 
experienced, energetic, knowledgeable, will be 
glad to visit you in your office or home, 
providing Trust services and information . . . 
another of the full service banking activities 
at Bar Harbor Banking & Trust.
Contact any of our Trust Officers: Dwight Eaton, 
Geddes Simpson, or Maurice Maclsaac at our 
Bar Harbor office. Phone 288-3314.
BAR HARBOR BANKING &
TRUST COMPANY
Bar Harbor •  Blue Hill • Deer Isle •  Lubec
Milbridge •  Northeast Harbor •  Southwest Harbor m e m b e r  f d ic
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VWooden Toy
Patterns Catalog
OVER 2 0 0  DESIGNS 
FREE PATTERNS ft WHEELS 
WITH CATALOG PURCHASE
ONLY 11.00 REFUNDABLE
T o y s  &.  C r a f t s
2907 Lake Forest Rd.
VISH & WANT HOOK
ALL NEW GOODS 
IN ENDLESS 
VARIETY FOR 
MAN t
& BEAST!
Stoves, Barrels, Lamps, Churns, Har­
ness, Books, Presses, Hardware, Bug­
gies, Tools, Mills, Pumps, Baskets, 
Windmills, Water Rams, Livestock 
Needs, Horse Drawn Plows,
Dairy Supplies, Pea Shellers,
Tubs, Knives, Anvils, Forges, 
Veterinary Supplies, Poultry 
Equipment, Bells, Axes and much, 
much more!!! Send for our big new 
illustrated catalogue — $3.00.
CUMBERLAND GENERALSTORE 
Dept. F P 9  Rt. 3, Crossville, TN 38555
i
I
Sharpen Saws
and other tools in Profitable 
Business of Your Own
Be Your Own B oss!!
Make ^
Q ftnH our' 
and MORE j
Sparetim e 
A  F u l lt im e  Tk
T urn  your spare hours in the evening or weekends into 
extra dollars, th is proven practical way—sta rt your own 
money-making sharpening business— No selling or can­
vassing— No experience required.
You quickly learn  how to sharpen these valu­
able tools and  m any others. Excellent profits!
We show you how to  se t up  a business and 
keep it runn ing  profitably. P a r t  tim e or full 
tim e. No special skills needed.
FREE BOOK
coupon and you’ll receive, at no 
obligation, a booklet that describes 
in detail, the opportunities available 
to a person who owns his own saw 
and tool sharpening business.
T h e r e  is  N O  O b l ig a t io n
Send
MANUFACTURING COMPANY
2 0 4 4 F o le y  B u ild ing  
M in n e a p o lis , M in n e so ta  5 5 4 1 8
FOLEY M A N U FA C T U R IN G  C O .| 
2 0 4 4  Foley Building 
Minneapolis, Minnesota 55418 J 
Send Coupon Today or 
CALLTOLL FREE 
1-800-328-7140 
Except Hawaii or Alaska L
Please send me the free booklet “ Opportunities 
In A Sharpening Business Of Your Own."
Name________________________:______________________________ ’
Address________________________________ ____________
City_________________________________ State___________________ Zip__
Pole Structures
Pole S tructures by  N orthern  Homes 
are the answ er for low cost shelter, 
and can be as a ttractive as you r im a­
gination will allow . A vailable in all 
sizes from  huge riding arenas to one 
car garages. If you  have a need for 
space, we can show  you an econo­
mical and a ttractive solution. Built 
of treated  square poles, kiln dried 
w e s te rn  lu m b e r  w ith  e n g in ee red  
truses by N orthern  Hom es. We offer 
all selections of roofing and siding, 
from  m etal and  asphalt to w ood. So 
if you 're  looking to build  a w ood­
shed, stable or m ulti-purpose shelter 
w rite today  for free inform ation.
For info and  Free brochure contact: t
V IS IO N  ,»c
Rt£. 90, R ockport, M aine 04856 236-8838
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The FARMSTEAD BOOKSTORE
Now, it’s easy to shop by mail for 
those special interest books . . .
How-to do-it information on 
everything from wood heating to 
gardening to raising livestock . . .
Valuable, useful additions to 
your collection of data on living 
more self-sufficiently.
Check the FARMSTEAD BOOKSTORE 
in each issue for new listings.
Country W isdom  Book le ts
Here, in precise, accurate “how-to" terms are the natural methods for getting back-to- 
basics. And you don't need a huge volume to find what you want. Each Country Wisdom 
Booklet treats a single subject — thoroughly, but without the frills, like serious "how-toy„ 
books should. v -
Only $1.00 Each!
A-1 Home Strawberry Growing.
A-2. The Amazing Wide-Row Plan­
ting Technique.
A-3. Braiding Rugs.
A-4. Growing the Best-Ever Pot­
atoes, Irish and Sweet.
A-5. Cover Crop Gardening: Soil 
Enrichment with Green Manures. 
A-6. Building Simple Furniture.
A-7. Planning Your Orchard: Dwarf 
Fruit Trees
A-8. Planting Your Dwarf Fruit 
Orchard.
A-9. All the Onions and How to 
Grow Them.
A-10. Buying and Installing Your 
Woodstove.
A-11. Save $$ on Fuelwood.
A-12. Hooking Your Woodstove to a 
Fireplace.
A-13. Sharpening and Using Axes 
and Chain Saws.
A-14. Chimney Sweeping and Wood 
Stove Cleaning.
A-15. SCAT/How to Keep Unwan­
ted Animals Out of Your Garden. 
A-16. Cane that Chair.
A-17. Hens and Chicks with a 
Minimum of Feed.
A-18. Raising Ducks and Geese on 
the Small Place.
A-19. Build Your Own Pond.
A-20. Soil Improvement For Suc­
cessful Gardening.
B. Easy-To-Grow Herbs and How to 
Use Them.
E. How to Raise a Pig Without 
Buying Feed.
F. The Homestead Way to Grow 
Grapes.
H. Growing Raspberries and Black­
berries.
I. How to Build and Use a Root 
Cellar.
O. Growing Com for Many Uses.
Q. Tomatoes — Home Grown the 
Year ‘Round.
W. The Grafting Manual.
R 37 DUCKS AND GEESE IN YOUR BACKYARD by 
Rick and Gail Luttmann - This book presents all the 
basics of domestic wildfowl husbandry in an 
enjoyable, easy-to-read manner. It covers breeding, 
hatching, feeding and health maintenance; how to 
get eggs, meat and down from the backyard flock; 
how to construct ponds and use wildfowl for insect 
control, pets, and show birds. 252 pp., 75 drawings. 
Paperback $5.95
G-26 STARTING RIGHT WITH TURKEYS by G.T. 
Klein A complete guide for the beginner, covering 
every necessary topic from choosing a breed to 
harvesting the birds. 128 pp., illustrations. 
Quality Paperback $3.50
G -9 *  G A R D E N  W A Y 'S  P R A C T IC A L  
B E E K E E P IN G  by the Garden Way Staff
This Is a book that we know from  ex­
perience w ill work in the field, a book that 
we know from  experience is necessary to 
fill the need for easily grasped, practical 
know-how in the ever-growing field of 
beekeeping. 224 pp with 100 illustrations. 
P aperback.................................. ...............$5.95
R-26 A V E T E R IN A R Y  G U ID E  FOR A N IM A L  
OW NER S by C .E . Spaulding, D .V .M . — Here's a 
book that's long been needed on the farmstead — a 
handbook for specific preventive measures and 
cures for all common pet and livestock ailments. 
It's organized by animal, and each chapter gives 
health-care information for that particular animal. 
A book that animal owners will use time and time 
again. 432 pp. 60 illustrations.
Hardback .............................................................$9.95
R-2S T H E  H E R B A L HANDBOOK FOR FA R M  
A N D  STA B LE  by Juliette de Bairacli Levy — This 
book brings information to farm ers and owners of 
domesticated animals in treating their livestock 
without chemicals. Separate chapters on each 
anim al include herbal care for diseases, delivering 
young, and keeping anim als healthy. 320 pp.
P aperback .................................................................$3.95
Hardback .................................................................$7.95
GF-04 R A IS IN G  S H E E P  T H E  M O D E R N  WAY by 
P aula  Sim m ons — Modern sheepraising has 
shown a trend toward the small holder, with em­
phasis on profitable, self-sufficiency. This book 
provides the small flock owner with information 
on the fundamentals of sheep management. It 
stresses sheep health and preventive care, and of 
the latest in medical treatment, should that 
become necessary. 234 pp. with illustrations. 
Quality paperback.................................. .........$5.95
RAISING 
MILK GOATS 
THE
MOOERN
WAY
b y  Jerry Belanger
G -43 C om plete , up-to-date coverage 
by the  leading a u th o r ity . Illu s tra ted  
chapters on se lection, housing, fen c­
ing, breeding, k idd in g , chevon, goat 
m ilk  p roducts and m ore. P len ty o f 
"h o W -to "  diagrams and photos. T e r­
r i f ic  ins igh t! 150pp .
Q u a lity  paperback ...............  $4.95
G-82 THE FAMILY COW by Dirk van Loon
— Perfect fo r  the  single-cow fa m ily  o r fo r 
sem i-com m ercia l needs. H igh ly  in fo rm a tive , 
usable in fo rm a tio n  on bu y in g  a cow , han­
d ling  techniques, housing, feeds and feeding, 
m ilk in g , health care, breeding, calving, land 
use, all ab ou t hay and roo ts . E xce llen t 
illu s tra tio n s . 2 0 0 pp.
Q u a lity  paperback .................................  $5.95
G-24 RAISING A CALF FOR BEEF by .Phyllis 
Hobson - Enjoy superior beef for less than half the 
supermarket cost. In 15-18 months you can have 
600-700 lbs. of beef with just ‘/i hour of care per 
day. Includes com plete in form ation for care, 
feeding and housing. Also complete photos of home 
butchering. 128 pp., 100 illustrations.
Quality Paperback $4.95
R-33 G U ID E  TO B EES A ND H O N E Y  by Ted 
Hooper — This invaluable aid is not just a how-to 
about beekeeping, but a vital collection of informa­
tion on how to work with bees. Author Ted Hooper 
describes important situations that take place in 
the hive and offers reasons and responses. It's all 
here — beekeeping tactics with recommendations 
on necessary tools, different syles of hives and dif­
ferent races of bees, advice on siting the apiary and 
a complete outline of the work involved in a year of 
beekeeping, including maintenance necessary for 
a healthy harvest. In addition, G U ID E  TO BEES  
A N D  H O N E Y  details the fine points of handling 
bees, controlling swarms, making increase, rear­
ing queens, and coping with pests and diseases. A 
final section treats honey plants and the removal, 
composition, handling, and preparation for sale of 
honeybee products. 260 pp. with 120 black and white 
illustrations.
H ardcover..........................................................$8 95
R-14 T H E  S H E P H E R D 'S  GUIDBOOK: Raising 
Sheep for M eat, Wool and Hides by M argaret 
Bradbury — For anyone contemplating raising 
sheep. The author discusses what to look for in 
buying a flock with emphasis on marketable pro­
duction. She talks about breeds and even gives in­
structions for p-eparing wool for spinning, direc­
tions for tanning sheepskins, recipes for lamb, 
and some tips on butchering. 200 pp. with photo­
graphs.
Hardback —  ...................................................$7.95
G-29 RAISING RABBITS THE 
MODERN WAY
by Robert Bennet-- _ por home ancj 
sem i-com m ercia l producers. Includes choos­
ing proper breeds, housjng, feeders, waterers, 
feeding and d ie ts , ra b b it m anagem ent, disease 
preven tion , m a rke ting . E xce llen t “ h o w - to "  
w ith  diagrams, photog raphs and plans. 145pp. 
Q u a lity  paperback .................................  $4.95
R-16 T H E  D R A F T  HORSE P R IM E R  by Maurice 
Telleen — For people who want to learn the fun­
damentals of using work horses on the farm This 
book clearly illustrates the economy of using draft 
horses and explains the basics: how to buy a draft 
Horse; how to feed and care for the animals; how 
to find and repair horsedrawn machinery, how to 
harness and hitch a team; and how to breed them 
272 pp. with illustrations and photos.
Hardback ..........................................................$10.95
R-55 RAISING RABBITS by Ann Kanable Covers 
all aspects of raising rabbits on a small scale: 
housing, stock, breeding, feeding, and health care 
Discussions of meat production and use of 
by-products such as pelts and manure are 
included. 208 pp., photos and illustrations. 
Hardcover $895
G-8 SMALL-SCALE PIG RAISING by Dirk van Loon
Raising a piglet for pork is a short-term 
commitment. Between spring and Thanksgiving 
you can raise a family's supply of bacon, pork and 
ham - enough for the winter. Here van Loon covers 
all the basic information of buying a piglet, 
handling, penning, nutrition, feeding, butchering 
and curing 180 pp.. 100 illustrations 
Paperback $595
G-25 KEEPING LIVESTOCK HEALTHY: A 
VETERINARY GUIDE - by N Bruce Haynes, DVM
Dr. Haynes’ emphaSis is on prevention and early 
detection of farm animal disease problems. For 
horses, cows, pigs, sheep and goats he provides 
information on how and what to feed, shelter, 
reproduction, diseases and much more. 160 pp.. 70 
illustrations.
Paperback $ 9.95
Hardcover $1095
R-27 T H E  H O M E S TE A D E R 'S  HANDBOOK TO 
R A IS IN G  SM A LL LIVESTO C K  by Jermone D
Belanger — A most complete and informative boo* 
on raising goats, chickens, sheep, geese, rabbits, 
hogs, turkeys, and other small stock. The chapters 
cover diet, feeding, breeding, butchering, bedding, 
tanning hides, using manure, building housing and 
feeding equipment 256 pp 50 illustrations.
Paperback............................................................$3.95
Hardback ............................................................$8.50
R-13 R A IS IN G  T H E  H O M E S T E A D  HOG by 
Jerm one D. B elanger — Raise a pig in the
backyard? Why not, challenges the author, as he 
explains that properly maintained pigs are not 
smelly or dirty. It covers the full range of hog 
raising including feeding, diseases and related 
management topics. 224 pp. 36 illustrations 
Hardback ............................................................$7.95
G-80 RAISING POULTRY 
THE MODERN WAY 
b y  L e o n a r d  M e r c ia -
Covers, stock selection, feed ing , brood  
Ing, rearing, m anagem ent, current dis­
ease p reven tion , trea tm e n t fo r L A Y ­
IN G  F L O C K , M E A T  C H IC K E N S , T U R ­
K E Y S . D U C K S , G E E S E . A lso  housing 
plants, processing, preservation and 
m ore. 2 4 0  pp.
Q u a lity  p a p e r b a c k .............................$5.95
R-48 THE SOLAR GREENHOUSE BOOK edited by 
James C. McCullagh - This is the first comprehen­
sive book dealing with design, construction and 
crop production in a variety of solar greenhouses. It 
provides detailed technical and design information, 
with emphasis on low-cost, low-energy structures. 
344 pp„ 136 photos, 135 illustrations.
Hardcover $10.95
Paperback $8.95
R 49 30 ENERGY- EFFICIENT HOUSES YOU CAN 
BUILD by Alex Wade and Neal Ewenstein - Shows 
how to plan and build an energy-efficient home and 
use every inch of space as well. The authors explore 
efficient room layouts, insulation, heating and 
ventilation, plumbing and natural lighting They 
emphasize use of low-cost, recycled and easy-main- 
tenance materials, post and beam framing, and 
ingenious shortcuts for construction. 336 pp., 202 
photos, 30 floor plans.
Hardcover $10.95
Paperback $8.95
R -19  L O W -C O S T  E N E R G Y - E F F I C I E N T  
S H E LTE R  by Eugene Eccli — For the owner and 
builder, this book tells how to cut energy bills for 
heating, cooking, appliance use, lights and water. 
In addition to money-saving advice, it includes 
plans and specifications for 14 low-cost, energy- 
efficient homes with 150 detailed illustrations, un­
derstandable to the novice designers, builder and 
handyperson. 416 pp.
Paperback....... v............................. .............  $7 95
Hardback......................................  ..................$10.95
G-91 B U IL D  Y O U R  OW N LOW-COST  
H O M E  by Roger Hard -  This book offers 
a viable alternative to expensive home 
construction; by descrlbirg in text and Il­
lustrations, the techniques used to build 
log homes either from  '"scratch" or using 
pre-cut log house kits. Over 100 detailed 
drawings, plus illustrative photographs 
take you step-by-step through the plan­
n ing , s ite  selection and p repara tion  
stages, the text always carrying parallel 
directions for kit construction or "from - 
the-tree" construction. 22T pp with 13$ il­
lustrations.
P aperback.......... ............... ...................$ 7 .95
Hardcover .............................................$12.95
G-40 HOW TO BUILD STONE WALLS by 
John V iv ia n  — All about sources of stone, 
equipment needed, laying out a wall, build­
ing techniques, drainage, retaining walls, wall 
maintenance. A practical, "how-to" book 
for great resultsl 85pp. Heavily illustrated, 
photos.
Quality paperback ...............................  $4.95
G-37 LOW COST POLE BUILDING  CON­
STRUCTION by Merrilees and Loveday —
Now with PLANS for small barn, garage, tool 
shed, year 'round homes! One-of-a-kind 
book will save you money, labor, time, 
materials. 60 drawings, all-inclusive details. 
Unbelievably clear, easy and economical! 
115pp.
Oversized paperback...............................  $5.95
G-77 BUILD YOUR OWN STONE 
HOUSE
by Karl & Sue Schwenke-- y sjng t he new 
slipform method, you can complete your own
low-cost stone house in just six m onths...........
w ith no previous masonry experience! The 
authors w ill guide you every step of the way 
from  selecting land to building the chimney. 
Easy-to-follow charts, photos and diagrams 
provide the kind of accurate, reliable infor­
mation you'll need to complete your own 
handsome, durable stone home. 1 5 6 p p  
Quality paperback . $5.95 - Hardback $10.95
G-12 PLANNING AND BUILDING YOUR FIRE­
PLACE by Margaret and Wilbur Eastman Every 
aspect of planning, building, maintaining and using 
your fireplace. Step-by-step construction, masonry 
details, all about flues, free standing fireplaces, 
materials, costs and improving efficiency. 144 pp., 
100 illustrations.
Quality Paperback $5.95
Hardcover $9.95
G-95 D E S IG N IN G  A B U IL D IN G  A SOLAR 
HOUSE by DonaM Watson, A IA  — Here is 
the complete and practical book everyone 
has been waiting for on solar house con­
struction. This lavishly illustrated book 
(over 400 illustrations) shows how the 
architect or the homeowner can design 
and build a solar-heated home — today. 
Watson discusses not only the historical 
"passive" uses of solar heating but also 
the application of "a c tiv e "  heating 
systems to modern buildings, including de­
tailed information on the many com­
mercial systems available and the effi­
ciency calcuations needed to choose the 
right system for your site. Climate design, 
site planning, and combinations of collec- 
tor/storage/ and distribution systems are 
all considered, with illustrations of 
specific houses as solutions to specific pro­
blems. Watson's book explains, among 
others, the following important elements:
•  how solar heating works •  passive 
systems: greenhouses, Drumwalls, roof 
ponds, reflectors, diode panels, Beadwall 
and other insulation methods •  active 
systems: flat-plate collectors and focusing 
collectors •  water, rock, and phase­
changing storage systems •  prototype 
solar houses with air systems, water- 
trickling systems, and liquid systems •  
solar-assisted heat pumps, solar-powered 
air conditioning •  solar photovoltaic cells 
for direct electric conversion •  ecodesign 
principles for different U.S. climates •  de­
signing for northern climates •  how to 
choose the best solar system for cost 
payback •  site planning, with a special 
planning checklist •  four ways to reduce 
solar house costs. 288 pp.
P aperback............................................. $ 9 .95
Hardcover .......................................... $14.95
R-20 PR O D U C IN G  YOUR OWN POW ER: How To 
M ake Nature's Energy Sources Work For You, 
Edited by Carol Stone — This book includes the 
advice- and information from many experts on 
how to harness energy from the sun, wind, water, 
wood and organic wastes. Over 165 charts, tables, 
building plans and detailed instructions are in­
cluded. 332 pp.
Hardback .................. ........................................$8.95
G-5 WOOD ENERGY: A PRACTICAL GUIDE FOR 
HEATING WITH WOOD by Mary Twitchell This 
book brings together the strengths of the old and 
new technology of wood heat, honestly evaluates 
the latest developments and equipment, and gives 
exacting how-to guidelines for realistic, practical 
and safe wood heating. Some of the areas covered: 
wood-burning and combination furnaces, chimney 
and stove cleaning, review of available wood 
stoves, installation, firewood, woodlot manage­
ment, and a look at the future of wood energy 
including the use of wood chips. 144 pp. over 100 
illustrations.
Paperback $7.95
GF-22 H A R N E S S IN G  TH E  W IN D  FOR HOME  
E N E R G Y  by Derm ot McGuigan Measuring poten­
tial electrical power from the wind at your home. 
Selecting a system that fits your needs. What those 
systems cost. Wind power, harnessed centuries ago 
by man, is fast gaining new popularity. Is it for 
you? This book lets you decide. It presents a survey 
of numerous working windplants, telling the many 
purposes which wind power is best suited to serve. 
128 pages, 6x9, heavily illustrated.
Quality paper .....................................................Vf.95
GF-21 H A R N E S S IN G  W A T E R  P O W ER  FOR  
H O M E E N E R G Y  by Darm ot McGuigan •  Measur­
ing the energy in a stream •  Calculating power out­
put •  Waterwheels, new and old •  Turbines, and 
which will meet your needs. Do you like the sound 
of a rushing brook? It sounds even better when all 
that energy is harnessed and is lighting and heating 
your home, or providing the power for a farm or 
small industry. If you live near a brook or a river, 
or are thinking of building near one, this book is a 
must for you. 11 tel Is you how to best tap that source 
of power to meet your electrical needs. 128 pp, f x9 
heavily illustrated, quality
paperback ............................................................ $4.95
G-10 547 EASY WAYS TO SAVE ENERGY IN YOUR 
HOME by Roger Albright A common sense 
approach to the high cost and consumption of 
energy that can save you dollars as well as gallons, 
cords and kilowatts How to plug heat leaks, stretch 
that gallon of gasoline! use wood heat and down 
plus much more. No special skills or tools needed 
128 pp.. 40 illustrations.
Paperback $4 95
G -ll NEWLOW-COST SOURCESOF ENERGY FOR
THE HOME by Peter Clegg An exciting overview of 
today’s alternate energy systems including solar 
heating, wind power, wood heating, water power 
and methane digestion. Shows how solar collectors, 
wind generators, water turbines and other systems 
work in new and old homes; how to plan, design 
and install typical systems, and what they cost. 256 
pp. 150 illustrations.
Quality Paperback $7 95
Hardcover $1295
R-46 WOOD HEAT by John Vivian This revised 
and enlarged edition is the most complete and 
practical of wood-heating books. Included are a 
photo series showing how a masonry chimney is 
laid up, line drawings showing the safe and proper 
way to install an insulated stovepipe chimney, a 
new chapter on annual cleanup and maintenance, 
tips on evaluating the design and construction of 
any stove, regardless of brand, ancestry or vintage, 
and a visual guide of 22 of the most common North 
American fuelwood trees. Wood Heat covers every 
aspect Of its subject: flues, fireplaces, stoves, 
cooking ranges, central-heat furnaces and fuel and 
its by-products. Wonderfully illustrated by Liz 
Buell 416 pp., 320 illustrations, 45 photos. 
Paperback $7.50
Hardcover $9.95
R-47 HOWTO BUY SOLAR HEATING. . WITHOUT 
GETTING BURNT! by Malcolm Wells and Irwin 
Spetgang A lively consumer's guide that takes 
much of the mystery out of choosing, financing and 
installing solar heating equipment. Based on the 
experience of two solar experts and 88 solar 
homeowners, this book discusses types of solar 
systems, find ing  a knowledgeable contractor, 
insulation, and ways to research possible legal 
restrictions and zoning codes. 272 pp. 94 illustra­
tions.
Paperback $6.95
Helen and Scott Hearing
Bv.ii>nir*o anousinc
O u r
S u n -H ea ted
G reen h o u se
Grow Vegetables All Year Round
by Helen and Scott Noaring
G F -2 0  N o  h i g h - p r i c e d  fa n c y  
greenhouse! No high-priced hot house 
tn o rg y  consum ption! No high-priced  
lackluster vegetables! No high-priced 
trans-Am erican transportation costs!
Say "yes" te:
o A n in e x p e n s iv e ,  e a s y - to -b u i ld  
greenhouse using old storm windows and 
stonewalls.
o Com pletely sun-heated through 
e ve n  b i t te r  cold w in te rs . 
There are  no hidden heating 
costs.
o Fresh vegetables year-round!
We m ean this without exag­
geration. The Nearings report 
that " in  our greenhouse we 
grew  green things w ithout 
a rtific ia l heat into the belew- 
x e r o  t e m p e r a t u r e s  of  
D e c e m b e r ,  J a n u a r y ,  
F e b ru a ry !"
o Easy care growing methods!
The Nearings tell hew they 
have nailed their greenhouse 
upe while they left heme for 
months in the w inter — and 
re tu rn e d  te  h a rve s t th e ir  
crops!
IS* pages, •  x 10, go photos and illustra­
tions, quality  paper,$8.05 cloth, Si 1.95
G-3 COMPLETE BOOK OF HEATING  
W ITH WOOD by Larry Gay -  Types of 
wood, stoves and fireplaces, conversion cap­
abilities, economics of wood heat, environ­
mental benefits and virtually every other 
aspect of using wood for heat. A must for 
every homeowner! 128pp.
Quality paperback .............................$ 4.95
YOUR
ENERGY-EFFICIENT
HOUSE
Building & Remodelling 
Ideas
by Anthony Adams
G-79 Here is the homeowner's 
manual to drastically reducing fuel 
bills by not wasting "bought” energy, 
and by usipg FREE energy around 
you. Learn here the many small in­
expensive steps to lock in the 
warmth, and to take advantage of 
nature's own heating and cooling 
systems. Why pay when you can 
cut fuel costs naturally and per­
manently?
• Energy-saving checklist for
guaranteed savings
• Working with the sun, wind,
climate factors
• Windbreak plantings
• Shade plantings
• Ventillating and insulating
to best advantage
Heavily illustrated. 120pp.
Large, quality paperback . . . .  $4.95
G-9 BUILD YOUR OWN SOLAR WATER HEATER by 
Stu Campbell A nuts and bolts solar handbook, 
written and illustrated in the clearest terms so 
anyone car benefit. The solar water heater is not 
only feasible, it is economically the best hot water 
bargain available Workable, e ffic ient systems 
described which can be bu ilt w ith ord inary 
plumbing components The definitive how-to book 
on the most practical and economical application of 
solar technology currently available 124 pp, 75 
illustrations
Hardcover $1295
Paperback $795
G F-0* H O M E M A D E : 101 Things to M ake Around 
tho Homo, -Form and Gordon by Roger G riffith  A
Ken Broron — This book provides useful informa­
tion for the person interested in small scale func­
tional building projects for the home, garden or 
farm. Nearly anyone can make any of the hundreds 
of items described and illustrated in H O M E M A D E  
with the simple home tools they already have.
Paperback...........................................................$$.95
H ardcover............... ........................... ..............$§.95
= s s
* - 2 2  S T E P - B Y - S T E P  T O  O R G A N I C  
V E G E T A B L E  GROW ING by Samuel Ogden —
This well-known guide to raising vegetables 
without chemical fertilizers and insecticides is 
based on the author's 40 years of personal ex­
perience. Mr. Ogden's book represents a solid re­
ference source for beginners who need the basic 
information on caring for the soil, organizing the 
garden plot, collecting the necessary tools, con­
trolling pests, and growing two dozen of the more 
popular vegetables. 192 pp. 95 illustrations.
Paperback...........................................................$3.95
Hardback .......  .........................  ....................$7.95
R-44 PLANTS-A-PLENTY by Catharine Osgood 
Foster - This is the complete how-to-propagate 
book which describes the biological processes that 
play a part in plant multiplication. Included are 
instructions on how to multiply outdoor and indoor 
plants through cuttings, crown and root divisions, 
grafting, layering and seeds. The second part of the 
book, which is arranged alphabetically under plant 
categories, discusses each plant individually, high­
lighting special considerations. 344 pp„ illustra­
tions and photos.
Paperback $8.95
R-63 TERRIFIC TOMATOES compiled by Catharine 
O. Foster - Provides all the information required to 
grow tomatoes: from soil preparation to harvesting 
to using tomatoes. Includes 100 unique recipes. 
272 pp., photos.
Hardcover $8 95
Paperback $395
R-61 THE EARTHWORM BOOK by Jerry Minnich
The most complete up-to-date book on earthworms 
and their use. Information is included on raising 
worms indoors and out. care and feeding, bedding, 
temperature and pH considerations. 384 pp., 
photos and illustrations.
Hardcover $10.95
R 62 GARDENING WITH KIDS by Sharon Mac- 
Latchie Gardening with children is not as simple 
as it might first appear, so this book has been 
prepared to alert the adult gardener to what 
children expect, how they approach things and the 
best methods for successful organic gardening 
With the child in mind, this book covers planning, 
choosing foolproof vegetables, and recipes for 
young gardeners. 224 pp., photos.
Hardcover $7.95
GF-OS P R O F IT A B L E  H E R B  G R O W IN G  A T  
H O M E  by Betty E .M . Jacobs — The author of this 
book writes from experience, having run an herb 
farm in Canada for eight years. Here she shares 
knowledge on growing, harvesting and marketing 
herbs. The text is well-organized and the illustra­
tions are delightful. 225 pp.
Quality paperback..................................  ....... $5.95
R-23 H O W  T O  G R O W  V E G E T A B L E S  A N D  
F R U IT S  BY TH E  ORGANIC M E TH O D  by J .l. 
Rodato — This hefty volume is actually seven 
books In one, covering general organic gardening 
techniques, vegetable growing, the home fruit 
garden and orchard, organic fruit culture, organic 
nut culture, herb gardening and growing unusual 
fruits. This remarkable book is the organic 
vegetable and fruit grower's bible. More than 600 
charts, tables, how-to-illustrations and photos. 926 
PP
Hardback............................................................$13.95
R-11 T H E  G A R D E N E R 'S  G U ID E  TO B E TTE R  
SOIL by Gene Logsdon — How to develop rich, 
fertile soil and keep it that way year after year. 
Every gardener, novice and veteran, can derive 
down-to-earth tips on ensuring bountiful harvests 
of tasty and nutritious fruits and vegetables, 
beautiful flowers and majestic trees. 260 pp. 33 Il­
lustrations.
Paperback............................................................$4.95
Hardback ..........................................................$7.95
R-1S SM ALL-SCALE G R A IN  R AIS IN G  by Gene
Logsdon — For every gardener and homesteader 
who wants to increase both the quantity and quali­
ty of his homegrown food supply by growing and 
using whole grains. Individual chapters are devot­
ed to corn, wheat, sorghum, oats, soybeans, rye 
and barley, buckwheat and millet, rice and their 
many verities. Also included is a section on un­
common grains — wild rice, triticale, safflowers, 
and legumes. 320 pp. with illustrations.
Paperback............................... ............................$4.95
Hardback ........................................................... $8.95
( J W H S M I j
VEGETABLE
USEEDSfl
G-13GROWING AND SAVING VEGETABLE SEEDS 
by Marc Rogers - Step-by-step information on 
raising vegetables for seeds. How to grow, harvest 
and store them to help out gardening costs and 
improve the quality of home garden crops. 112 pp,, 
75 illustrations
Paperback $495
G-15 GROWING YOUR OWN MUSHROOMS by Jo 
Mueller - The first workable approach to small­
-scale mushroom growing. All you need is a small 
cellar or outbuilding to start. Easy methods, plus 
many recipes and special section on preserving 
mushrooms. 180 pp., 100 illustrations.
Quality Paperback $4.95
Hardcover $8.95
G-16 VEGETABLE GARDEN HANDBOOK by Roger 
Griffith Every good gardener knows the impor­
tance of careful record-keeping, especially when it 
concerns seeds, quantities, varieties, crop rotation, 
yields. This planter’s handbook and gardener's 
record book could well make the difference 
between a " fa ir ”  garden and a successful,
money-saving garden 120 pp.
Quality Paperback $3.95
G-20 THE MULCH BOOK by Stu Campbell Learn
everything about mulching: every mulch material 
from bark to stones, improving poor soil, mulching 
perennials and annuals, assisting ‘‘finicky" plants, 
free mulches and more 144 pp., illustrations.. 
Quality Paperback $4 95
G-41 DOWN-TO EARTH VEGETABLE  
GARDENING KNOW-HOW by Dick Ray­
mond — We honestly  believe if  you  have a 
vegetable garden you ought to  have th is  bo ok ! 
A bso lu te ly  un ique, o therw ise unavailable 
practica l advice fro m  a gardener o f 40  years. 
E xtend ing vegetable p ro d u c t iv ity , "w id e -ro w ”  
p lan ting  fo r  tr ip le  y ie los, p ick ing  at peak 
fla vo r, saving, and storing seeds. Heavily 
illus tra ted . Succession p lan ting , in -depth in ­
fo rm a tio n , exce llent regional advice. Many 
gems o f garden w isdom . 160pp. Large, 
Q ua lity  paperback .................................  $5.95
Sold Over 
1 00 ,000  Copies!
G-21 WHAT EVERY GARDENER SHOULD KNOW 
ABOUT EARTHWORMS - by Dr. Henry Hopp
encourage your earthworms to multiply and thrive, 
as there is no better fertilizer in the world than 
earthworm casting. 44 pp., illustrations.
Quality Paperback $1 50
G -19 THE BUG BOOK: HARMLESS INSECT 
CONTROLS by John and Helen Philbrick Over 
100 bugs are clearly illustrated and described with 
types of damage, preventative measures, and 
natural remedies. All remedy recipes are non-toxic, 
natural approaches to insect control 128 pp., 
illustrations.
Quality Paperback $3.95
R 60 BEST IDEAS FOR ORGANIC VEGETABLE 
GROWING by the editors of Organic Farming and 
Gardening - More than 100 experienced organic 
gardeners contribute their tips on growing 50 
vegetables, from the popular tomato to the 
uncommon fetticus. 216 pp., 93 photos.
Hardcover $795
GF-07 SUCCESS W ITH  SM A LL FO O D G A R D EN S: 
Using Special Intensive Methods by Louise Riette
— This unique vegetable gardening book has boon 
developed for everyone who has little land but 
would like to grow an abundance <jf vegetables. 
This book details the many techniques developed to 
insure bountiful crops In small spaces. Some 
techniques discussed: e interplanting e growing 
fences e tier plots e chatch cropping e hanging 
gardens e terrace gardens e succession plantings •  
raised beds e kitchen and herb beds e vertical 
gardening e pyramids e French intensive bods. 
Unique to this book is the concept of landscaping, 
wherein the entire home landscape Is planned to 
accommodate food production attractively and ef­
fectively. Fence-row growing, border plantings, 
multiple-use trees and shrubs, and small de­
corative vegetable plots can be combined for a 
stunning landscape, while providing a luscious 
fresh fruit, vegetable and berry supply. 192 pp. with 
70 illustrations.
Paoerback . ........................................................$5.95
START OR COMPLETE YOUR
FARMSTEAD LIBRARY "f a r m s t e a d
We offer for sa le  a lim ited  n u m b er of back issues 
of FARM STEAD MAGAZINE. E ach  issue con­
ta in s a w ealth of in form ation  for g ard en ers  and 
sm all fa rm ers  everyw here. You m ay use the 
coupon at right to send us your o rd e r. Back is­
sues a re  $1.50 each. ppd. P ay m en t m ust be in­
cluded with order.
WINTER 76 FALL 77
Maine Gardeners' Favorite Seed 
Varieties \
Growing Christmas Trees 
Workhorses on Your Farmstead 
How To Sell Your Crafts 
Starting Seedlings Indoors
Check contents sam pler below for 
som e of the topics covered in pre­
vious issues of FARMSTEAD.
Fruit Leather 
Ravens In Maine 
Bee Keeping
SPRING 76
Spring Pig Power!
How To Work and Play With Squash 
How To Build a Fence 
Clearing Land Without Backache or 
Backhoe ,
Raising Bees in Maine 
Tapping the Maine Sugar Bush 
Heirloom Beans
SUMMER 76
The Grasses of Maine 
How to Buy a Horse 
Making Hay Despite the Weather 
Planting an Organic Orchard 
Some of my Best Friends are Bugs 
Enjoy Your Own Farm Pond 
Plants that Poison Livestnrk
FALL 76
Old Time'Apples 
A Guide to Raising Ducks 
Muscoviesona Maine Farm 
More about Muscovy Ducks 
On Augers, Froes and Crozes 
Ergot
Forest Management 
Flightfrom Winter, Flight to Spring 
In Homage to Angelica
WINTER 77
The Commonsense Gardener
Farming With a Draft Horse
How to M ak* a Barrel Stove
Winter Deer Feeding
Lambing Time
Harvesting Salt Hay
Wood Stove Cookery
Wood Stove Safety
John Vivian's Convenience Garden
Saving Energy is Saving Money
SPRING 77
Know Your Soil 
The Modular Cold Frame 
On Choosing Your Goose 
Making Maple Wine 
Smelting by Moonlight 
Digging Dandelions 
Starting T omato Seedlings 
A Bee for The North
EARLY SUMMER 77
Let Weeds Protect Your Garden 
Hoes for Hard Rows 
Understanding Passive Solar Heating 
Systems 
Home Childbirth 
Nutrition and the Vegetarian Diet 
Woodsheds Are Beautiful 
Beefalo
SUMMER 77
Getting A Line on Bees 
Howto Hook a Hon'd Pout 
Cooking Carpand Other Rough Fish 
Makitjq Low Sugar Jams& Jellies 
Tea Thyme
Palate Pleasing Pickles 
To Husband A Goat: A Moral Tale 
Rural Poland- AGlimpseof Our Past 
Legumes - Selecting Seed Mixtures 
for the Sm all Farm
Home-Grown T ractors
Green Manure For The Fall Gardener
Wild Harvest
Building a Log Cabin by Hand 
Making a Sheepskin Rug 
Woodburning Basics 
Herbs in the Fall Garden
HOLIDAY 77
Talking Turkey 
Those Terrific Treadies 
Saturday Night Bath 
Chapatis
Beautiful Creations With Weeds 
Quilting
Woodburning Basics, Part II 
Finding Water With A Stick 
All-American Maize 
Hopi BlueCorn
• WINTER 78
The Truth About Potatoes
Dogs on the Homestead
Take a Good Look at Your Garden Soil
Salads On My Windowsill
Eastler on Energy
Have You Any Wool?
Hearty Hot Chowder
SPRING 78
Plowing with a Draft Horse 
Start a Strawberry Bed 
Secrets for Starting Seeds 
How to Make a Hotbed 
The Truth About Onions 
Asparagus 
Dining on Daylilies
EARLY SUMMER 78
The Common Sunflower 
Growing Grains 
Building a Log-End Home 
The Reliance Peach
Sensible Pest Management in the Orchara 
Plowing with a Draft Horse, Part II 
Harrowing and Seeding
SUMMER 78
Plowing with a Draft Horse, Part III: 
Haymaking 
Raising Rabbits 
The Truth About Salad Greens 
Getting Your Goat 
Weeds to Encourage 
Our Spring-Fed Reservoir
FALL 78
Preserving Your Garden's Bounty
In Praise of Chickens
Caring for Small Stock
When It’s Time to Butcher the Hog
Water Cioset Blues—A New Look at No-
Flush Toilets
Our Unique Waste-Water System 
The Art of Splitting Wood
HOLIDAY 78
The Truth About Cauliflower
Five Easy Ways To Make A Rug
A Beginner's Guide to Raising Bees
First Aid for Fruit Trees
The Sweet and Sour of Sugar Substitutes
Honey Cookery
THE 
FARMSTEAD 
BOOKSTORE
Mk
BOOK CODE NO.
USE H A N D Y  CO UPO N  
TO O R D E R
> • • • • •  J O : • • • • • • • • • • • • • • «
F A R M S T E A D  M A G A Z I N E
Box 111, Freedom , Me. 04941
Please send me the books and /o r 
back issues o f F A R M S T E A D  magazine 
as ind ica ted be low .
HOW M A N Y COST
Total Amount of Books 
M aine Residents Add 5% Sales Tax
FA R M S TE A D  BACK Country Wisdom COST
i
Total Amount of Back Issues A Booklets 
Maine Residents Add 5% Sales Tax 
Total Amount of Order 
Orders under $10 please add bOi 
for postage and handling
N O T E : Please allow 6-8 weeks for delivery. Any titles temporarily 
out of stock will be shipped when available. Due to book publishers' 
price i ncreases, our prices are subject to change without notice.
F 7 9
Name
Address
Zip
by Chris Winn
f
T h e
 ^ \
Farm stead
R eview er
A h, the wonders of technology. Just a turn of the faucet 
and out pours unlimited hot water. Nothing could be 
so simple you say? Well, the power fo heat that water 
came from a massive centralized infrastructure that strips 
valuable farthland for coal, poisons the soil with nuclear 
waste, and sends U.S. dollars overseas for oil.
Handmade Hot W ater Systems, by Art Sussman and 
Richard Frazier, Garcia River Press, California, $4.95 -- is a 
primer on how we can take responsibility for the use of our 
energy by making our own hot water, thereby helping the 
earth become a- more habitable place for ourselves and 
future generations. It rivals Steve Baer’s Sun Spots by its 
simplicity and conscious effort to demystify the expert’s 
technology. All necessary aspects of handmade hot water 
systems are explained in enough detail to encourage even 
the novice user/builder to begin construction at once. The 
text is aided by clear, well-made drawings.
In northern climates, the authors recommend comple­
menting the summer use of a solar collector with the winter 
use of wood heat for hot water. This is ideal for the self- 
reliant New Englander, as it avoids complicated technology 
and makes the best use of available energy sources. To this 
end, the book has excellent “recipes” on wood stove heat 
exchangers, plumbing, and solar collectors. For those who 
wish to confront the danger of freezing pipes, wintertime 
use of the collector is explained. Several ultra low-techno­
logy heating systems as simple as a fire under a cast iron 
bath are illustrated for those without running Water.
The authors convey their vast experience with the 
company, Blazing Showers (which manufactures heat 
exchangers for wood stoves) in a non-technical manner to 
their readers. They avoid specific information on BTU 
output or efficiency expectations, and generalize on their 
experience to suggest suitable sizes for “family sized” units.
Nature’s T o ile t. .  .no  w ater
M u llb a n k  w o rk s  s i le n t ly ,  c o n t in u o u s ly . . _ 1 1 .llUc,
a c c o r d i n g  to  n a tu r e 's  p la n .  It is a  s e lf-
" c o n t a in e d ,  o d o r le s s ,  c o m p o s t in g  t o i le t  t h a t  
r u s e s  n o  w a te r ,  c h e m ic a ls  o r  in c in e r a t io n .
A BETTER LOG
FOR A BETTER HOME
^ f W f D F  M u l lb a n k  d is p o s e s  o f  t h e  h u m a n  w a s te s For basic models and information
J n L j  Ij Ira y y y Q .  o f  a n  a v e r a g e  f a m i l y . . . n a tu r e  s w a y . about custom log homes send for
r T (  ,  , , mullbank
free brochure: SASEt
1 K :  * 1 °  ,e a rn  m o re . w r ite  o r c a l l :
NURSERY HILL ENTERPRISES
RD 2, BOX FS 
POTSDAM, N.Y . 13676 
315-265-6739
u n  l i r a  n u n  c r
BOSTON CORNERS ROAD 
MILLERTON, NEW YORK 12546 
518-789-3311
Builder/Dealers Wanted
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Many books are referred to for further information, and if 
you can’t find all the needed materials in your local hardware 
store, they tell you where you can send for it.
Handmade Hot Water Systems makes one wonder why so 
many electric water heaters are still in use. The widespread 
distribution and application of the content of the book would 
help change wasteful systems and aid in the growth of a 
solar-based culture.
Stay Cool In Summer 
and Warm This Winter
Window Q uilt
The Sensible Solution.
Glass offers alm ost 
no resistance to  
the passage o f  heat.
Even with storm  
windows or thermal 
panes, heat loss 
through glass can 
account for 30% o f  
your heating costs.
When lowered,
WINDOW QUILT 
can stop 65% o f  heat 
loss through double- 
glazed w indow s and 
sliding glass doors 
(alm ost 80% if you  
do not have storm  
windows). When 
lowered in the summer, 
WINDOW QUILT reflects 
the heat of the sun back 
outside, thus keeping the 
temperature inside your 
house com fortable on even 
the hottest o f days.
IDEAL FOR 
PASSIVE  
SOLAR  
HOMES.
WINDOW QUILT works like a shade, but its unique 
track and roller system  seals w indow s at top , sides 
and bottom . This allows for the virtual eliminatiom  
of all drafts and convection heat loss through the 
window. The muslin fabric outer layer, attractively 
quilted, com plim ents any decor. Inside are polyester  
fiber fill insulation and a vapor (and air) barrier 
layer that has been aluminized to reflect heat inside 
in winter and outside in summer.
Simple. Effective. Attractive. Economical.
Available for any size w indow , sliding glass door 
or other expanse o f  glass.
For the name o f  your nearest dealer, contact:
P.O. Box 87,110 Water Street, Hallowell, Maine 04347 
(207) 623-1667
WOOD STOVE 
WATER. HEATER.
by Chris Winn
r
F orests are important for far more than their timber. 
They are a pleasure to be in and provide valuable 
wildlife habitat. It is these and other concerns that 
motivate many forest owners. Even those who have 
unmanaged forests are not usually against the harvest of 
trees if the forester takes other values into account.
Environmental forestry is an integrated management 
system that begins with a study of forest ecology. It 
considers -- beyond timber production -- the value of 
esthetics and recreation, wildlife, watershed protection and 
m ore. Leon M inckler, au tho r of Woodland Ecology: 
Environmental Forestry for the Small Owner, Syracuse 
University Press, 1975, discusses the framework of this 
science and lays out the basic technique. He does not expect 
to make every reader into a topnotch environmental forester 
(though those with some ambition might manage fine on 
their back forty), but he does convey a good basic 
understanding of the subject. The forest owner will find this 
book invaluable in formulating forest management goals and 
in working with professional foresters to carry them out.
Private, non-industrial owners hold about three-quarters 
of all Eastern forest land. This has had a great effect upon 
the form and development of the timber industry. Compare 
the economy of northern Maine, which is mostly owned by a 
few large companies with the rest of New England, where 
small holdings prevail. In northern Maine the industry 
concentrates on softwoods for their value as pulpwood. They 
are strictly in the paper business, so hardwoods, valuable on 
many markets, are systematically eliminated with herbi­
cides and other management techniques. Forest agriculture 
is t re a te d  as an industria l process th rough  a vast 
simplification of the woodland ecology. Large areas are often 
clearcut to the detriment of the soil, the wildlife and the 
purity of many lakes and streams. Labor is increasingly 
replaced by expensive machinery. Small holdings, on the
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S o lar 
E n e r g y
Doesn’t blow up! 
Doesn’t increase in price ! 
Doesn’t run out!
It’s safe, free and plentiful. Here are 
three timely books that show how to 
take advantage of solar energy and 
maybe get some tax credits in the 
bargain.
New Inventions in Low-Cost Solar 
Heating: 100 Daring Schem es Tried 
and Untried. William A. Shurcliff
“Of all the solar books I ve looked at in the past few 
years, this is the most exciting by fa r ... actually hard 
to put down once you start reading. Highly recom­
mended.” CoEvolution Quarterly
“. . . a provocative new book that solar do-it your- 
selfers should find fascinating reading. . .”
Popular Science
Something Hew Under the Sun: Building 
Connecticut’s First Solar Home
Ruth F. Frank 88.95, cloth
Building a “dream house,” solar style: Flow to 
choose a site, how to position the house to take 
greatest advantage of natural elements, how to in­
tegrate solar features into the design and layout, 
how to find the right solar builder. Ruth Frank 
explains how house plans and specifications are 
drawn up, how to set a realistic budget, the in’s 
and out’s of contracts and much more.'
John Barling’s Solar Fun Book:
18 Projects for the Weekend Builder
John Barling 87.95, paper
Solar hot dogs, anyone? Science teacher John 
Barling shows how to build a solar-powered hot 
dog cooker and 17 other solar “home-appliances”: 
a solar oven, a hot-water heater, a chicken cooker, 
and a swimming-pool heater. Each project is 
accompanied by step-by-step instructions,
b Brick  House Publishing Co.3 Main St., Andover, Mass. 01810 (617) 475-9568
other hand, have encouraged a much more diverse industry 
due to the many different management techniques that 
prevail and the demands of the people who live and work 
nearby.
Still, it must be noted that there is room for improvement 
in many of these forests. Many are only unsystematically 
managed, if at all. One out of every three trees standing is a 
cull tree, according to the U.S. Forest Service, and is almost 
useless for any purpose besides firewood. The American 
Forest Institute, a timber industry organization, has worked 
in cooperation with state and federal forest services in 
promoting the “Tree Farm System.” The landowner who 
participates is eligible for a certain amount of tax breaks and 
technical assistance. Unfortunately, (and perhaps a major 
reason the program has not had as much success as it might 
have,) the “Tree Farm System” is unduly oriented towards 
production. And it happens that most small forest owners do 
not have their forest land primarily for its economic return.
The forest is a microcosm: its use mirrors the structure of 
the timber economy and more broadly, humankind’s total 
relation with environment. Environmental forestry works in 
a holistic fashion with ecological processes and so creates a 
diverse forest whose yield is self-sustaining. In so doing, it 
provides for great depth in the timber industry, more wood 
products for our use, and much more employment. The 
vision presented in Woodland Ecology is the very practical 
one of a new economics based on a healthy ecology and the 
wise use of natural resources. New England was made 
strong by its timber and the forest still remains. Once again 
we can base our civilization on its use.
Select Your A
Use your custom plan or select one of ours. Treated 
and hand-peeled Cedar or Lodge Pole Pine log 
homes and cabins with "EXTRA” insulation from 
$3,900.00. We manufacture K its 'fo r any log struc­
ture. Brochure/Plan book $3.50.
★  “EXTRA” Insulated Log Homes ★
aW ild em es§ L o g  H o m es
P.O. Bov 434 • Cumberland Center, Maihe 04021
YES, PLEASE SEND 
C Brochure/Plan book $3.50
M a m p
Street—  ...................... .........
Town________________________u
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The Wise and Useful Farm and Garden Guide
LOG
CARRIER
the clean and easy way to carry 
logs, chips and twigs for your 
fire. Keeps dirt and chips in the 
carrier, not on the floor
Made ot rugged Canvas Duck, 
reinforced with web trim on all 
wear edges and seams Strong 
web hanr'.'es go around bottom 
under load for max support 
and balance
FIRL ''1DUSTRIES, INC.
3 2 1 V st Scott Street, Fond du Lac, Wl 54935
Handy for many other chores — 
gardening, home repairs, hunt­
ing and vacation trips, like 
having an extra hand to haul 
hard to handle things
$12.95
15. 95
19.95
Dealer
Inquiries
Invited
Colors: Western Tan, Linen,
Blue, Green, or Red. Contrasting 
trim.
No. F I 1 Standard 
23"L x 43" girth without end pi 
No F22 Deluxe
2 3 "l x 16' H x 11”W with end |
No F33 Jumbo
28"L x 20' H x 15"W with end panels....................................
Prices Post Paid Wisconsin resident add 4% sales tax
THE
FOUR
POSTER
G R A P E  B A S K E T ,  R E D  W I N G ,  
A D A M ’ S R I B ,  N O R T H E R N  
L I G H T S ?  T H E  N A M E S  O F  
T H E  B E A U T I F U L  N E W  A N D  
T R A D I T I O N A L  P A T C H W O R K  
Q U I L T  P A T T E R N S  A V A I L A B L E  
F R O M  T H E  F O U R P O S T E R .  
S E N D  $ 2 . 0 0  F O R  S E T  O F  F O U R  
P A T T E R N S  W I T H  I N S T R U C T I O N S .  
T H  E  F O U R P O S T E R  
2 0 4  1 M O N T R E A L  A V E  .
S T .  P A U L  , M N  5 5 1 1 6 .
Send 50c for brochure to:
Down in Vermont P.O. Box 902 F 
Burlington, Vermont 05402 
(802) 863-5165
SEPTEMBER
T he apple came over with the 
first settlers from England, and 
we very soon find traces of it in 
the early records of the colonies. It is 
not a very old fruit, even in the 
fatherland. Leonard Mascal has the 
fame of first introducing the cultivated 
apple into England, about the year 
1525, less than a hundred years before 
the settlements of Jamestown and 
Plymouth. It was highly prized by the 
colonists, and it was the ambition of 
every settler who owned a plantation, 
to have his o rchard , and his 
cider-press. The liquor seems to have 
been prized, both here and in England, 
more highly than the fruit. The orchard 
suggested hogsheads of cider ferment­
ing in the cellar, rather than barrels of 
choice winter fruit for family stores, or 
waiting a market.
An apple indifferent for eating made 
a good liquor, and seedlings were quite 
as likely to be planted as grafted trees. 
Indeed many of the old orchards of the 
second and third generations are still 
largely made up of seedlings. Notwith­
standing the low aims of the cultiva­
tors, the apple flourished in our new 
soil and climate, beyond all that the 
colonists had ever seen in the old 
country. Many of the trees raised from 
seed bore first-rate fruit, and we are 
indebted to chance seedlings for some 
of our best varieties. Indeed by far the 
larger part of the best apples upon our 
lists are of American origin.
Barns-Need frequent inspection to 
see that they are well ventilated, free 
of vermin and stench, tight-roofed, well 
preserved with paint. A good lightning 
rod upon a building may save it and its 
contents.
89 FORESIDE ROAD 
FALMOUTH, MAINE 04105 
PHONE 7# 1-3860
(^ misuses
BATH ROAD
BRUNSWICK. MAINE 0 4011 
PHONE 442-81U
Falmouth & Brunswick 
COMPLETE 
GARDEN SUPPLIES
Fruit Trees, Evergreens, Shrubs & 
Trees, Flower & Vegetable 
Seedlings, Seeds & Tools 
Open Sundays at both locations
FREE!
VENEER CRAFT | 
CATALOG PLUS j 
SIMPLIFIED 
INSTRUCTIONS
90 varieties world's rarest veneers, pre-joined ve- I 
neers, checkerboards, broad choice wood band and . 
art inlays. Illustrated in full color —  at reason- I 
able prices. Learn how to create beautifully ve I 
neered furniture quickly, easily. Re-veneer old . 
tables, chests, cabinets, clocks, with ease. Trans- I 
form cracked and chipped veneered surfaces instant- | 
ly! Illustrated catalog shows new contact cement ■ 
technique that you learn fast. Send for FREE sim- I 
plified instructions plus color catalog today. 
MORGAN, Dept. F 0 9 K 4
_  1123 Bardstown Rd., Lou., Ky. 40204;
THE 
MAINE 
WRAP 
CHAMOIS 
SKIRT
Sm art, comfortable simplicity in 100% 
cotton chamois cloth. Fabric napped 
inside and out for extra  warmth. 
Smooth as genuine chamois leather. 
Launders beautifully. Our w rap­
around has just the right flare in short 
(stylishly ju st below the knee) and full 
length versions. Available S (8-10), 
M (12-14 ), L (1 6 -1 8 ) in Navy. Sher­
wood green, S ea  M ist green. Rust 
and Cornflower blue. Short length $30, 
long $34. Free catalogue with order. 
$ 1 .25  postage.
Especially MAINE
U.S. Route 1 D e p t. FM 1
Arundel, Maine 04046 
(207) 985-3749
MAKE CH EESE )
AT HOME
•  C O T T A G E  C H E E S E
•  C H E D D A R
•  G O U D A
•  R I C O T T A
•  F E T A
A N D  M A N Y ,  M A N Y  M O R E .
For illustrated catalog on 
cheesemaking supplies, 
sendSI .00 (Refundable) to: 
New England Cheese­
making Supply 
Company, Box 85F, 
Ashfield, Mass. 01330.
,  Phone 413-628-3808
New EnglandCheese Making
—■ Supply Co.
C’Tv •*
^  :  ” ”  WoasiV Catalog
_____
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FREE CATALOG
We manufacture the Equi-Flow Home Food 
Dehydrator, the oldest, most trusted name in Home 
food dehydration, and we would like to tell you about 
our fine product. PLUS, we c a rry  a hill Une of other 
quality food preserving items you might be Interested in. 
Why don’t you write for our FREE CATALOG today?
B  and J  Ind ustries
514 State Street Dept. 9N • Marysville, WA 98270 
OR Call Our Toll Free Number, 800-426-9222
ALLEN, STERLING * L0THR0P
IMPORTED 
FALL 
BULBS
j Shop early and be sure
•. of your varieties.
" 191 U.S. Route 
j  Falmouth, M e,
1
04105
GREAT SAUSAGE RECIPES 
AND MEAT CURING
227 P3ae illustrated book explains saus­
age maxing plus home curing and smok­
ing of meat, fowl and fish. Over 100 Rec­
ipes. Free equipment and supp’ v catalog 
has more information. For yours, send to: 
The SAUSAGE MAKER 1067 Grant st. 
Dept.T____________ Buffalo, N.Y. 14207
C abbages-G ive  good cultivation; 
frequent stirring of the soil keeps them 
growing and makes them head well.
Cattle-Give them clean, cool places 
for rest and sleep, plenty of clean 
water, and if the pastures are short, 
cut corn fodder, or suckers from the 
field. Give them  in ferio r cabbage 
plants, pea straw, etc.
Corn-Will soon be ripening. Select 
the earliest large ears on prolific stalks 
for next year’s seed. Topping, or 
cutting off the stalks above the ears, is 
not so good a method as cutting the 
stalks close to the ground, and setting 
into stooks.
Fences-Cut timber for posts, etc. 
Rotted posts should be replaced before 
the high winds of autumn tend to break 
them off, and sound ones with them. 
And in the spring, one’s time will be 
more valuable than at certain seasons 
this fall. Where fences are indispens­
able, let them be good ones. Clear 
others away.
Potatoes-Leave in the ground those 
where any appearance of the rot is in 
the field, and dig very late, after all 
have rotted that will. Plow the patch as 
soon as the potatoes are harvested, to 
convert weeds into manure, and leave 
the ground in better condition for next 
year.
T I G E R  S T R IP E  R E D W O R M S
T h is  la rge r and c o lo r fu l w o rm  is p a r­
t ic u la r ly  a da p ta b le  fo r  p ro d u c t io n . 
P ro du c in g  6 0 0 /p o u n d  and  b e tte r. 
Capsules n o w  a va ilab le  5 0 0 0 /$ 3 7 .5 0  
p pd  (U PS). N o  m o re  o v e rc ro w d in g  
o r  s p li t t in g  beds, no  t ro u b le  s o rtin g  
w o rm s  fo r  size.
G u lf  C oast B a it & E c o lo g y  Farm s 
R t 6 ,B o x  117 M
Ocean S p r in g s fM S  3 9 5 6 4  
(6 0 1 )8 7 5 -1 3 6 6
CIDER PRESSES — Goodnature Pro­
ducts, Inc. offers the finest in com­
mercial and home cider presses and 
grinders. Sizes range from 1 Hu. 
capacity up to completely continuous 
press capable of 400 Gals./Hr. Send 
$1.00 for catalog to:
Goodnature Products 
P. O. Box 233
East Aurora, N.Y. 14(/^J?  
or call (716) 655-142*°
A-DAN-D PRO D UCT
SOLID BRASS CRIBBAGE PEGS *
24K Gold and Silver Plated Crlbbage Pegs. A
■
 Player. Set of four 1 V«" pegs 
— $ 1 4 .9 5  ppd Send ck. or
Money Back Guarantee in 30 Days
KEZAR LAKE COTTAGE
3-bedroom seasonal cottage in excellent condition. 
Features brick FP, kno tty  pine panelling, fu ll bath, 
all-electric kitchen and large L-shaped living room. 
On 2.2 surveyed acres w ith  deeded access and use 
o f sandy beach on Kezar. $22,500.
LAND/VEST, INC.
76 Main Street, Box FP 
Yarmouth, Maine 04096 
207/846-5111
A  NAN'S 
LON HONE 
IS HIS CASTLE.
fo r rustic beauty, comfort 
an d durability
feeit& i JtutU uf, 
F IL T H  /^atuA aliif.!
A L T A  IN D U STR IES  LTD .
Box 88 F , Halcottsville, N.Y. 12438 
•SE N D  $3.00 FOR COMPLETE
LOG HOME PO R TFO LIO LOG HOMES COUNCIL
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W hatever the cause, the pear has popularity beyond any other of larger fruits. In its natural state, 
the pear is more hardy and long lived 
than the apple, reaching in rare cases 
the age of four hundred years. Though 
an exotic in this country, it is probably 
as vigorous and healthful here as in its 
native clime.
The causes of failure, especially with 
the dwarfs, are easily pointed out. 
More of them are from improper 
planting and from neglect, than from 
all other causes. They are often set out 
upon land too poor to nourish them. 
They live, but make no new wood. 
They are thrown prematurely into 
bearing by transplanting, and the 
cu ltiva to r, pleased w ith the early  
fruitfulness, lets them bear all they 
will. The whole form of the tree is 
thrown into fruit, and after a few years 
it is exhausted and dies. Sometimes the 
tree is planted too high, the quince 
stock being three or four inches above 
ground, instead of beneath, as it should 
be. The borer attacks the quince, and if 
neglected, soon destroys it. We have 
frequently seen them planted in green 
sward, the grass taking all the strength 
of the soil, and the trees looking much 
like w alking canes, y ears  a fte r  
p lanting . Som etim es they  a re  not 
manured at all. The demand is for 
abundant compost manuring every fall. 
Again, they are trimmed up as high as 
one’s head, before they are allowed to 
make limbs. With the comparatively 
weak roots of the quince, this makes 
the winds a threat to the tops of the
SPEEDY SHREDDERS
for Feed, for C om post, 
for C ellulose Shredding, 
for Potting Soil
A  SPEEDY shredder is a highly versatile, heavy duty, hammer- 
mill type shredder w ith changeable racks. Using the 3/e rack or the 
X rack, it grinds feeds, corn, oats, hay and ear corn fo r chickens, 
cows, goats, rabbits and other animals.
Com post m aking is a cinch w ith a SPEEDY shredder. Using the wet mat rack it grinds and 
shreds manure w ith straw, corn cobs, newspaper, cardboard and other organic materials used 
in anim al bedding. This shredded material w ill p rovide even, un iform  fertilizer fo r the garden.
Y ou  can also get your plants o ff to an early start in the Spring. The SPEEDY shredder w ill 
pulverize your lum py garden soil in to  finfe potting soil.
There are SPEEDY shredder models which operate o ff the PTO shafts of garden tractors or 
o ff the PTO shafts o f Category I tractors. O ptional equipm ent is available for w orm  growers 
grinding cellulose. M odel shown, JR -A W  w ith drive, less pow er, $159.00. Prices from  $98.00 
F O  B W inona, Minnesota.
Larger SPEEDY SHREDDERS are available. Free literature available upon request. W rite to- 
WINONA ATTRITION MILL COMPANY 
Dept F. P.O. Box 932, Winona, Minnesota 55987
M anure--Tht fa rm er’s “re se rv e  
force.” Let it be promptly and contin­
ually “re inforced.” The dryness of the 
swamps usually renders getting out 
muck for composting easier now than 
at most other seasons of the year. 
Besides, the roads are good.
W A R N IN G
Till PLBNTATIBN 
w noioeuio mucus
POSTED WILDLIFE
n o  .2. 5L
! RESTRICTED
| n in iu m u i i i
NO HUNTING
mTZn"T z z r TRESPASSING j - . - J J - NO TRESPASSING
Permanent ALUMINUM & P LA S T IC  S igns 
Custom Signs & Name Imprints available 
Send fo r  Free sample & catalog 
JOHN VOSS
Dept.FS ,R .D .l,M an liu s,N .Y . 13104 
or P h o n e (315 )682-6418
RUFUS A. CANDAGF
R EA L ESTA TE BROKER
KNOWLEDGE GAINED 
FROM FIFTY-FOUR 
YEARS OF LIVING 
IN COASTAL MAINE -  
AT YOUR SERVICE 
SPECIALIZING IN APPRAISALS 
207-374-5645
P ower King
TOUGH JOB TRACTOR
Big work-power fo r eve ry  job  on you r p lace 
A ll-gea r d rive  de live rs  m ore us­
able horsepower, saves gas Mow 
lawn, plow, till, bu ll­
doze, c lea r snow, 
split logs and more. 
12. 14. 18 hp Free 
cata log. E ng in e e r­
ing P roducts Co., 
1305 NB-9 Anoka 
Ave., Waukesha, 
Wl 53186
Your home 
workshop 
can pay off
Planer Molder Saw
Three power tools in one -  
a real money-maker for you!
The BELSAW Planer/Molder/Saw is 
a versatile piece of machinery. It. 
turns out profitable precision molding, 
trim, flooring, furniture... in all 
popular patterns. Rips, planes, molds 
separately...or all at once. Used by 
individual home craftsman, cabinet 
and picture framing shops, lumber 
yards, contractors pnd carpenters.
Never before has there been a 
three-way, heavy-duty woodworker 
that does so many jobs for so little 
cost. Saws to width, planes to desired 
thickness, and molds to any choice of 
patterns. Cuts any molding pattern 
you desire. Provides trouble-free
performance. And is so simple to 
operate even beginners can use it!
SEND FOR 
EXCITING FACTS 
NO OBLIGATION—NO SALESMAN WILL CALL
30-Day FREE Trial!
RUSH COUPON 
TODAY!
BELSAW POWER TOOLS CO. 
9014 Field Bldg. 
Kansas City, Mo. S4111
BELSAW POWER TOOLS
9014 Field Bldg., Kansas City, Mo. 64111
Please send me complete facts about 
PLANER-MOLDER-SAW and 
details about 30-day trial offer. No 
obligation, no salesman will call.
¥
V
■ESt <=£23 <ZH2
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The Everything Bowl and Friends
For Charge Orders
CALL TOLL FREE 
800- 431-2207
(In NY State call collect 914-628-3747.)
All merchandise is fully guaranteed. Use for 30 days on a 
trial basis—if not completely and unconditionally satisfied, 
return for full refund, replacement, or exchange—no ques­
tions asked.
Ike Wooden Spoori
A. THE EVERYTHING BOWL WITH HOLES! Our fabu 
lous stainless steel colander is REALLY BIG! Great for 
draining pots of pasta, washing pounds of vegetables, etc. 
Nests in THE EVERYTHING BOWL (below) for an un­
beatable duo—super for soaking then draining. Comes in 
smaller sizes, too.
194, 13-Qt Giant Colander . .  . 22.95
297, 8-Qt Colander . . . 14.95
298, 5-Qt Colander . .  . 11.50
299, 3-Qt Colander . .  . 7.50
B. OurGIANT MEASURING CUP is great for bakers! Stain­
less steel, its capacity is one gallon (9!4" x 7%") with 
graduated measures. Terrific for measuring and moving 
flour, rice, berries, etc.
266, Giant Measuring Cup . . . 26.50
C. The Ultimate! Our STAINLESS STEEL PAIL. Shimmer­
ing finish, it holds 13-Qts (13" high and 12" in diameter). 
Great for collecting berries from the bushes, vegetables 
from the garden, or milk from the cow!
267, Stainless Steel Pail . . . 39.50
D. THE EVERYTHING BOWL—and more friends! More of 
these terrific stainless steel bowls. Our famous 13-Qt bowl 
(16" in diameter and 6" deep) is big enough to be REALLY 
USEFUL! Super fora myriad of tasks, e.g., making bread 
dough, mixing stuffing, pie fillings and batches of cookies, 
tossing and serving large salads, bathing baby, soaking 
feet, etc., etc., etc. A $20 value—STILL ONLY $11.95! 
Save an additional 15% on the SET OF FIVE BOWLS 
(indicated by*’s below). NEW - “The Grandaddy” - a 
30-Qt bowl (a whopping 21" in diameter and 7%" deep!).
965, 30-Qt Grandaddy . .  . 69.95 
*197, 13-Qt Everything Bowl . . . 11.95 
*198, 8-Qt Stainless Steel Bowl . . .  7.95 
*199, 5-Qt Stainless Steel Bowl . . .  5.95 
280, 4-Qt Stainless Steel Bowl . . . 5.50 
*200, 3-Qt Stainless Steel Bowl . . . 4.95 
*201, 1 V2-Qt Stainless Steel Bowl . . . 2.95 
279, %-Qt Stainless Steel Bowl . . .  1.50 
202, Set of 5 Bowls * . .  . 29.95
Mahopac, NY 10541
N am e------------ -----------------------------------------------
Address _______ ____________________________
City/State/Z ip__ _ __________________________ _
□ My check/money order is enclosed.
□  Please charge my □  American Express,
□  VISA, or □ Master Charge account:
Card #  ________________ _ _____________
Please rush me:
Qty
Item
# Description Price
■ 1
Packaging & Delivery 
TOTAL
2.95
Route 6
Mahopac NY 10541
L.
Come home to the comfortable CjO!
feeling of knowing that you own
the finest heating stove made in i H ()IT
America: the Comforter. No
other stove made anywhere m ^
can boast of the Comforters' I  f l 4 ■ j
unique combination of features ^
— its quality, its versatility,
its ruggedness, its efficiency. Or its classic
beauty. No other stove is designed to heat
equally well w ith wood or coal. Many may claim
to; the Comforter actually does. And none
other w ill operate as safely or efficiently as either
o n \e  ahg  
lH o ii\e T o  A 510
(  V)iii/or(ei'
a hearth-warming open fireplace, an air
A tight all-night heater, or even a cook stove. Find out more about the very 
real advantages — the savings 
and the security — of coming T P f  home to a Comforter. Call us for 
m  the name of your nearest dealer.
Or send for our free color 
brochure. It could be the most sensible step you 
take toward keeping your home comfortable — 
and affordable — this winter. And for generations 
to come. Comforter Stove Works, Box F I75, 
Lochmere, NH 03252, Telephone 603-528-1855.
A Product of
Abundant
